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Oxidative rancidity’is one of the most serious 
threats to satisfactory shelf life of fats, oils, 
and products containing them. 


A convenient, safe, and inexpensive way to 
combat rancidity in food and drugs is to 
incorporate Ionol®-CP, a newly developed 
antioxidant, directly into the product. Ionol- 
CP retards rancidity, protects vitamin A con- 
tent, safeguards aroma and flavor, even when 





products are stored at high temperatures. 

Ionol-CP gives longer protection against 
rancidity in animal fats, per dollar, than other 
antioxidants. It is colorless, tasteless, odorless, 
and stable in food products. lonol-CP is readily 
dissolved in fats and oils and is fully approved 
for use in any food. 

Write for a sample and more information ex- 
plaining how to use Joviol-CP in your products. 








SHELL CHEMICAL CORPORATION 


CHEMICAL PARTNER OF INDUSTRY AND AGRICULTURE 
380 Madison Avenue New York 17, New York 


Atlanta + Boston » Chicago + Cleveland + Detroit - Houston + Los Angeles » Newark - New York « San Francisco + St. Lovis 
IN CANADA: Chemical Division, Shell Oil Company of Canada, Limited +» Montreal + Toronto + Vancouver 
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MODERN OAKITE CLEANING 
makes the difference... 
and the difference is 11 hours 


Consider the case of one Chicago meat 
packer with the periodic job of cleaning 
two one-story sausage smoke houses. 
Using an inferior cleaner and a lot of 
elbow grease, two men managed to get the 
job done in 6 hours. And it was just a fair 
job at that. 


Oakite was consulted and the Oakite Tech- 
nical Service Representative responded by 
wheeling in an Oakite Hot-Spray Unit. 
The 50 gallon tank was charged with 34 
pounds of Oakite Composition No. 24. 
Using the fan-shaped spray nozzle, this job 
was completed by one man in just 52 min- 
utes. Quite a difference! The walls were 
cleaner than ever before, less detergent was 
needed, and most important, valuable man- 
power was released for other key jobs. 


That’s modern Oakite Cleaning in action. 
Want to see it work in your plant? Write 
for the FREE booklet, “How to Cur Sani- 
tation Costs In Meat Packing Plants.” It’s 
loaded with factual tips on cutting clean- 
ing costs to the bone. Write: Oakite Prod- 
ucts, Inc., 20A Rector Street, New York 6, 
New York. 


Technical Service Representatives in 
Principal Cities of U.S. and Canada 
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"Pigs Saved" is Rising 


It’s a long, hard climb, but decimal point 
after decimal point, the nation’s hog _pro- 
ducers are raising the “pigs saved per litter” 
record. For the 1954 spring pig crop the 
figure was 6.90, the highest to date, as 
against the previous high of 6.81 set in the 
preceding year. 


Progressive increase in this yield figure, 


coupled with more emphasis on the meat 
type hog, should help to minimize some of 
the troubles that beset both the producing 
and processing segments of the industry 
from time to time. More red meat, less 
waste of feed, labor and capital, lower 
units costs for producers and packers and 
lower prices for consumers should be some 
of the benefits in which all will share if 
more and more pigs can be saved from 
each litter each year. 

The average, although much improved, 
is still far below the results obtained by 
some highly efficient individuals and organi- 
zations. For example, if all hog raisers per- 
formed as does Einer Larsen of Pottawatto- 
mie county in Iowa, pork production during 
1953 might have amounted to at least 13,- 
000,000,000 or 14,000,000,000 Ibs. rather 
than the plus 10,000,000,000 Ibs. actually 
turned out. Larsen saves between 10 and 11 
pigs per litter. 

This producer, who crosses Hampshire 
sows with Yorkshire boars, reports that it 
is not an easy job to get such a yield per 
litter. The baby pigs are kept under a heat 
lamp and Larsen spends considerable time 
feeding the young shoats with hog milk 
replacer and supplements. Larsen believes 
that large litters raised are the result of 
proper breeding, proper feeding of sows 
during gestation and good care of the pigs 
immediately after birth. 

Maybe farmer Larsen is exceptional, but 
we hope that each year more thousands 
of hog producers will strive to imitate him. 


News and Views 





Wage Talks between the major packinghouse unions and na- 


tional packers were at an apparent standstill late this week. 
Negotiators of the Amalgamated Meat Cutters and Butcher 
Workmen of North America, AFL, and Armour and Company 
met in Chicago Wednesday and the meeting was adjourned 
with no new date set for resumption of talks. 

In the meantime, plants across the nation were being needled 
by protest walkouts and slowdowns by locals of the United 
Packinghouse Workers of America, CIO. Swift & Company’s 
Omaha plant was closed Wednesday by a walkout of some 
1,600 CIO workers, and Jacob E. Decker and Sons, Mason City, 
Iowa, an Armour affiliate, was partially closed. Also feeling the 


pinch were Swift plants at Denver, Sioux City, Des Moines and 
Brooklyn. 


Turbo-Chill, a novel method for chilling beef and other carcass 


meat, which lowers the temperature of meat faster and with 
less shrinkage than current methods, will be described at the 
engineering section meeting at 10 a.m. Saturday, October 9, 
during the AMI’s 49th annual meeting in the Palmer House, 
Chicago. Speaker will be Professor Harold F. Hagen, consultant 
to the Chicago Union Stock Yards and Transit Co., Turbo Re- 
frigerating Corp., who developed the method. 

Other speakers at the section meeting will include Dr. 
Frank L. DeBeukelaer of the American Meat Institute Founda- 
tion, Clyde L. Reed, research paint engineer for Wilson & Co., 
Inc., and representatives of Hunter Packing Co., East St. Louis, 
Ill. More details about the program appear on page 18. 


“Pass the Hamburger, Mom,” is the keyword throughout the 


country as the nationwide beef promotion gets underway. The 
schedule developed by the meat and vegetable industries for 
the overall promotion of economy cuts from now to November 
20 follows: Now until September 30, hamburger and beef sau- 
sage; September 30 to October 9, beef and vegetables; October 
14 to October 23, ground beef; October 28 to November 6, 
roasts and pot roasts, and November 11 to November 20, 
chopped beef. The USDA is cooperating in the merchandising 
program. 


Potential Consumers for any beef the USDA might have to 


buy in price support operations are now back in the nation’s 
schools, but department officials are said to feel that purchase 
of lower grade beef may not be necessary. Money is available, 
however, and the USDA is keeping a close watch on cattle 
marketings. 


Hog Slaughter under federal inspection during August probably 


totaled around 3,900,000 head, or about 14 per cent above the 
3,396,000 head killed in the corresponding period in 1953. This 
is the first month of the current year in which slaughter volume 
has shown a significant gain over 1953 although a small in- 
crease was registered in July. Preliminary estimates indicate 
that inspected kill may reach 4,800,000 head in September. 


Patents or Pickles, you take your pick. Meat industry people 


who are looking around in the fields of processing, packaging, 
etc., should ask “who owns what and why?” (See page 24). 
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President Stein points out dis- 
tribution area on map of Ohio. 
Light colored portion of plant, 
right, is new addition. 





Grill Meats Finds Payoff in Portions 


Young firm meets critical demands of institutional trade by 


supplying wide range of fabricated meats in packaged portions 








ITHIN the past year Grill portion controlled and frozen fabri- much of the plant’s production, are 
Meats, Inc., Sandusky, Ohio, 


virtually has doubled its 24,- 
000 sq. ft. of space with the addition 
of cooler and manufacturing areas. 
Started in 1940 by Sam S. Stein as a 
one-man operation, the firm has pio- 
neered and prospered in the field of 





MEATS ARE trimmed in new fabricating room. 


cated meats until today it employs 
more than 100 people. 

Growth has not been limited to 
original plant expansion, for a branch 
house has been erected in Piqua, 
Ohio, to facilitate distribution. Frozen 
fabricated meats, which constitute 


VIEW OF Grill Meat's boning room. 


shipped to the branch in large trucks 
and then distributed to the trade in 
local delivery units. 

Sam Stein founded his business on 
the premise that meats alone, of all 
food products, still are sold to a large 
measure in bulk form. He decided 
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AMPLE SPACE is allowed between equipment units in the fresh meats fabricat- 
ing room. Grip-Strut flooring provides safe footing for workers. 





VIEW OF frozen meats fabricating room shows battery of tendering machines, 
with a mixer and slicer in background. Refrigeration is by circular ceiling units. 


to streamline the preparation and sell- 
ing of meats in the modern trend 
toward packaged sales, and centered 
his efforts on restaurant and institu- 
tional users. 

The extent to which the firm has 
carried the theory of specialized meat 
fabrication may be judged by the fact 
that it currently lists over 500 meat 
items in its repertoire. All the various 
types of fresh meats are prepared in 
portion controlled cuts. Grill Meats 
also handles many fresh meat fabrica- 
tions such as mock chicken legs. 
Added to these are specialties of the 
plant including various frozen fabri- 
cated items and breaded meats. “We 
can supply virtually any meat an in- 
stitutional user might demand,” said 
John E. Gaydos, sales manager. 

All meats used are purchased by 
the firm’s head buyer, Wilson Camp. 
Incoming carcass meats are graded by 
the company and roller stamped. The 
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grading helps to guide the company’s 
own fabrication activities and the 
stamping assures identity on the 
various steaks which move out bone 
in. 

The first floor of the plant consists 
of the main office, the utility room 
and a series of coolers in which the 
various meat fabricating operations 
are conducted. Gordon A. Erickson, 
assistant to the president, said that 
each of the operations is segregated 
in the interests of efficiency. With a 
specific type of operation being per- 
formed in the cooler, the movement 
of product in and out of the cooler 
as well as the location of equipment 
within it is systematized for maximum 
production. 

Management believes it is better 
to move people to equipment that is 
arranged for efficient production than 
to try performing dissimiliar opera- 
tions with the same equipment. 





WEIGHT IS made with exactitude on portion control 
cuts and cartons are tied with string by machine. 





HAMBURGER is packaged in bulk in one of a family 
of boxes. Fresh meats are wrapped in imprinted paper. 


The first floor also contains the 
main carcass meats holding cooler, the 
boning room where all meats are 
boned for fabricated products, the 
fresh meats cutting room and the 
hamburger patty room. 

In the fresh meats room, the various 
primal cuts are trimmed and cut with 
Biro band saws, then butcher cut and 
scaled to exact portions. The various 
cuts are wrapped in paper and then 
placed in individual boxes. Stein said 
the individual paper boxes not only 
make handling easier for the customer 
but also retain and carry brand iden- 
tity into the institutional kitchen. The 
firm has a family line of boxes for 
its various meat items. 

In the hamburger room is a bat- 
tery of Hollymatic patty formers. At 
first the firm made patties by scooping 
the ground meats with an ice cream 
scoop and then patting the balls down 
with a wooden mallet. Hamburger 
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RICHARD T. JOHNSON, development engineer, and Stein 


discuss latest refinements on automatic breading machine. 


VIEW OF firm's modern offices. 


also is prepared in bulk in 6-Ib. boxes. 
All the packages are tied with string 
by a Bunn machine. 

The extension of the first floor has 
a new freezer into which the various 
fabricated, boxed cuts will be con- 
veyed for storage in bins and then 
moved out via conveyor as needed for 
order assembly. The other cooler on 
the floor will be used for fresh meats 
holding. 

On the second floor are the fabri- 
cating rooms and breading facilities. 
The fabricating room is equipped 
with long work benches, a battery 
of Hobart tendering machines, a Buf- 
falo mixer, Hollymatic patty former 
and U.S. Slicer. In the grinding room 
adjacent to the fabricating room the 
firm has another Buffalo mixer and a 
Kleen Cut grinder. These rooms are 
equipped, as are most of the work 


| 


EMPLOYE lunch room is 


areas, with circular ceiling refrigera- 
tion units. 

Various sharp freezer facilities are 
located on this floor for the rapid 
chilling of fabricated meats. Among 
these is a portable stainless steel sharp 
freezer made by the Annapolis Yacht 
Yard. The unit can be disassembled 
and moved to another location in 
the future if management should so 
desire. Globe’s Grip-Strut flooring is 
used in the various work areas. 

On this floor is also located an 
employe lunch room equipped with 
complete cooking facilities. The firm’s 
new products and current production 
frequently are tested in this lunch 
room by a select group of employes 
who possess a known critical sense 
of taste. 

The new addition at the second 
floor level houses the company’s dry 


STAINLESS steel sharp freezer and its Brunner compressor are shown. 
Unit can be disassembled and moved to another location if desired. 


equipped with complete cooking facilities. 


storage room in which its packaging 
and seasoning supplies are kept. ' 

The plant enforces a rigid policy | 
of sanitation. All food processing 
equipment is washed and sterilized | 
every day. 

Once a year the entire plant is re- 
done with suitable Steelcote paints. 
Management feels that the yearly | 
painting not only protects plant and | 
equipment from the effects ot mois- | 
ture, cleaning compounds, etc., but | 
also expedites the routine daily clean- 
up. 
The firm also operates its own 
garage in which it services and main- | 
tains a fleet of delivery and salesmen 
vehicles. Each of the salesmen has | 
his own car on which his name is 
lettered. Stein asserts this adds to the 
salesman’s prestige and, at the same 
time, assures better care for the ve- 


LINED UP FOR inspection is part of the firm's fleet of salesmen's cars and delivery vehicles. 
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IMPROVED _ 
HAM MOLD 


(Patented) 


Get these exclusive features to produce fine quality 

molded meat products. 

@® EASY TO CLEAN—-sanitary, stainless steel, one piece 
cover reduces labor at least 50%. 

@ NO REPRESSING EVER NECESSARY because seven inch 
springs can pull one piece cover up to 2%” into mold. 

@ NON-TILTING COVER—rods through end brackets 
makes it impossible for cover to tilt. 


LOAF MOLD 
(PATENTED) 


OPEN TOP LOAF PAN 


This new and fast method is superior, more uni- 
form, and operated with less effort. Any 
operator can easily adapt himself to it. 








| 

| 

| 

| 

7 PRE-SLICING MOLD SHOWN WITH 
STUFFING CARRIAGE 
| 

| 

| 

| 

| 
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SPEED LOAF MOLDS ¢ 
Open End Stainless Steel . 


The Globe-Hoy Pre-Slicing mold speeds produc- 
tion and cuts costs up to 6624%. The 24” or 
27” length mold gives you only 2 end covers 
instead of 6 separate parts. 

Saves time and labor in cleaning, handling 
and stuffing. Both ends open for quick removal 
of loaf. 


a EXTRA HEAVY DUTY | 


(PAT. PEND.) 
PRE-SLICING MOLD— | AIR OPERATED MOLD UNLOADER 


The new Globe-Hoy Air Operated Mold Unloader 
eliminates wear and tear on loaf molds. Now 
there is no need to pound the ends to free loaves. 
Improves product appearance—no broken ends. 
Will pay for itself many times over. 


Stuffed direct from Stuffer, Globe-Hoy Speed 
Molds are ideal for production items because of 
fewer air pockets. Thus a firmer product than 
with ordinary molds. Both ends open for easy 
removal, 










16 Gauge Stainless | 
Steel Body | 


@ Exclusive 
Positive Locking 
Cover prevents leakage. 
The wedge lock cover fits on to 
a heavy tapered flange around the end “ 
of the mold to give a tight self-locking seal which reduces leakage 
to a minimum—yet easy to put on or remove. 


@ Extra Heavy gauge stainless steel. 16 gauge on body and 16 
gauge on covers gives greater durability and increased mold 
life. 

This new mold, despite its heavier construction, 
is still the easiest mold to handle. The 24” or 
27” length mold gives you only 2 end covers 





These and many other Globe-Hoy products were 
designed to speed up the production of Ham and 
Loaf Molds in your plant. All are available 
NOW! Send for new illustrated catalog showing 
sizes and prices today. 


instead of 6 separate parts, to save time and 
labor in cleaning, handling and stuffing. 
ends open for quick removal of loaf. 
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LeFiell Steel Track Switches 






6G ways Bet 


Down Time & Accidents be \ 
STANDARD GEAR OPERATED 
Available in all types for ¥” 
or Yo" x 2!/2" track, and for 
Yo" x 3” flat, or 1 15/16" 
round bleeding rails. 


FULLY AUTOMATIC SWITCH 
Available in types IL, IR, 2L, 


2R, 3L, and 3R for 34” x 2!/2" 
or VQ" x 21/2" tracks. 


Catalog page with com- 
plete description of these 
two switches on request. 





The confidence our customers have in the All-Steel 
Track Switches was won by their dependability. 
Heavy construction minimizes breakdowns and 
positive action prevents accidental tripping, half 
open switches, or dumped loads. Both switches 
have steel yoke that maintains alignment and 
long wearihg steel lasts the lifetime of the steel 


track system. They are 6 ways better because 
they are: 






@ All Steel 

Easy to Install 

Safe, Positive Action 
Always Aligned 

Stay Smooth 


Economical 


Write for catalog page giving complete 
information and illustrative layout. 


“A Complete Line of Meat 
Industry Equipment" 
1469 Fairfax Avenue 

San Francisco, California 
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SAVES LABOR 


Stops Losses 
Caused by OVER-heating 
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POWERS No. 11 Temperature 
INDICATING REGULATORS 


need no compressed air or electricity for their operation 


SIMPLIFY your temperature control problems with 
Powers No. 11 Regulators. They’re easy to install. 
Use them wherever you want a rugged, self-oper- 
ating control to maintain a constant temperature. 
Better Temperature Control—and years of dependable 
service are assured by: (1) Easy to read 4” dial 
thermometer shows temperature of [liquid or air 
being controlled, makes it easy to adjust regulator 
for proper temperature. (2) OVER-heat protec- 
tion. (3) Has valve stem lubricator. (4) Tempera- 
ture adjustment has OILITE thrust bearing. 

Available in a variety of 60° F. ranges and valve 
bodies. Write for Bulletin 329. (b84) 


THE POWERS REGULATOR CO., SKOKIE, ILL. 
Offices in over 60 Cities * See your phone book 


¢ 





hicle which the salesman comes to 
regard as his own. The salesmen are 
privileged to use the cars for personal 
as well as business purposes. 

In the distribution of its meat prod- 
ucts, Grill Meats uses two types of 
refrigerated truck bodies. The con- 
ventional meat packing truck body 
equipped to hold a temperature of 
about 36 F. is used on local runs. 
However, on country runs compart- 





= 


BUD KAUFMAN, fabricated cuts foreman, 
and Wilson Camp, head meat buyer, grade 
hind quarters. 


mentalized truck bodies, which have 
sections capable of holding freezing 
temperatures, are employed. 

Adjacent to the garage is the me- 
chanical development shop staffed by 
Richard T. Johnson, a graduate me- 
chanical engineer from Syracuse Uni- 
versity. Management found that as it 
extended its fabricated meats opera- 
tions it had to develop special ma- 
chinery. To meet this need it estab- 
lished its own small but well equip- 
ped development shop. 

Cne of the latest of Johnson’s 
accomplishments is a machine which 
breads meats mechanically. This 
operation formerly required the efforts 
of several employes. 

The firm prides itself on its policy 
of self development. Not only have 
many of its methods and _ products 
Been developed by employes, but 
most of the key personnel have been 
trained within the firm. Stein firmly 
believes in the policy of promotion 
from within. Employe suggestions are 
encouraged and employe meetings are 
held periodically to discuss plant prob- 
lems. A profit sharing plan provides 
each worker with a personal interest 
in the firm’s welfare. 

While having made great progress 
since founding the business in 1940, 
Stein looks to further growth. Cur- 
rently the firm merchandises its prod- 
ucts in Northwestern Ohio, but has 
plans of extending this distribution 
within the state and across state lines. 
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the use of 


The Roche brochure 
on the use of 
ascorbic acid 

and sodium ascorbate 

in meat products 


as permitted by M.1.B. Memos 
Nos. 194 and 205 


ASCORBIC Af il) 
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MEAT PRODUCES 














Demand for our publication on the use of ascorbic acid and 
sodium ascorbate in meat products has been so extensive 
that we rushed through a second printing. This is now ready 
for distribution. If you have not received your personal 
copy, just ask your Roche representative, or write the 
Vitamin Division. There is no charge, of course. 


Roche ascorbic acid and sodium ascorbate are freely avail- 
able for easy addition to your meat chop or seasoning; are 
readily soluble for quick, easy preparation of solutions. 


Specify Roche ascorbic acid or sodium ascorbate. They are 
stocked at convenient warehouse points throughout the 
U. S. from which normal transportation is prepaid. 


ROCH 


VITAMIN DIVISION ¢ HOFFMANN-LA ROCHE INC. ¢ NUTLEY 10,N. J. 
Nutley 2-5000 
Pacific Coast distributor: Ll. H. Butcher Company 
San Francisco ® los Angeles @ Seattle © Portland © Solt Lake City 
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EMPLOYING NOVEL use of corrugated 
cardboard, Karl Seiler & Sons, Inc., Phila- 
delphia, has packaged its Virginia-style hams 
in containers fashioned as log cabins. Cor- 
rugated board protects ham during delivery. 
When meat is removed, package becomes a 


toy for the youngsters. Log cabin has 


boosted firm's sales of Virginia-style hams by 
43 per cent, Seiler officials said. 





“— ——e 


ORIENTAL DINNERS, piggy-back, now are 
being marketed by Chun King Sales, Inc., 
Duluth, in new "Divider-Pack"’ cans manu- 
factured by Continental Can Co. Packaging 
unit is made up of two separate cans, the 
larger bottom one containing the vegetable 
mixture and the smaller top one, the meat 
sauces. Cans are taped together securely. 
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A NEW CELLULOSE sausage casing is 
opaque on one side, transparent on the 
other. The self-service operator can place 
the opaque side to the light for product 
protection and the customer can inspect the 
meat through the transparent side. Termed 
"OCC," (Opaque Cellulose Cellophane), 
by the maker, Visking Corporation, casing 
is available in all standard Visking sizes. 





EASY STORAGE and handling and waste 
elimination are the primary features of the 
new 8-oz. "wallet-type" package being used 
for Sandy Mac brand Pure Pork Sausage of 
Ohio Provision Co., Cleveland. Carton was 
designed and developed by Basic Food 
Materials, Vermilion, Ohio, for use with 
firm's new "Aro-Matic" Machine. It has a 
complete cellophane lining to protect con- 
tents. 





HELPING TO BOOST sales of sheep cas- 
ing franks is the carton design of this at- 
tractive "Old Tyme" box with its recipes 


and hard hitting sales message. Oppen- 
heimer Casing Co., Chicago, is making 
available use of three-color plates at no 
cost. Plates have been placed with Mara- 
thon Corp's Menasha (Wis.) plant. Box 
shown is used by Mickelberry's Food Prod- 
ucts Co. 


Packaging 





Armour Adds Two Frozen 
Items to Restaurant Line 


Cheeseburgers with the cheese 
“built in” and beef grill steaks with 
a zesty barbecue sauce included are 
two new ready-to-cook items just 
added to Armour and Company’s line 
of Fresh Frosted meats for restau- 
rants. The new meat portions re- 
quire a preparation time of only five 
minutes from freezer to plate (no 
defrosting ) . 

The Armour cheeseburger is made 
of chopped beef, with a slice of Miss 
Wisconsin cheddar cheese sandwiched 
into the meat. In cooking, the melt- 
ing cheese mingles with the meat 
from the inside out to produce a 
distinctive flavor. The outer surface 
of the meat also is sprinkled with 
grated cheese to enhance appear- 
ance and improve the flavor of this 
tasty combination 

The Barbecue Beef Grill Steaks are 
made of chopped beef into which 
has been blended a sauce made of 
tomato puree, sugar, salt, vinegar, 
flavorings and paprika. 

Both the cheeseburger and_bar- 
becue beef grill steaks come in stand- 
ard 4-o0z. portion size, packed 40 per 
10-Ib. carton. Aluminum foil wrap- 
ping covers the meat and permits re- 
wrapping unused portions. 





| 


CHOPPED BEEF PATTIES are packed by 
Myers Meat Co. of Cleveland in this 10-in. 
corrugated container designed for take- 
home use. It holds 5 Ibs. of individual pat- 
ties, ready for cooking or storage in home 
freezers. Used for either frozen or fresh 
meat, carton is said to stand up without 
damage or deterioration in delivery or home 
storage. Patties are faced on both sides 
with waxed paper so inside of box does not 
have to be waxed. Design of container, with 
its Quick-Lok bottom, permits fast set-up 
and ready filling, according to Herman Sims, 
general manager at Myers Meat Co. 
Chopped beef patty is reproduced in red 
and brown on top and side of container, 
designed and made by the Ohio Corrugated 
Box Division, Cleveland, of Robert Gair Co., 
Inc., New York. 
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HECK the following performance facts 
about this amazing enamel... then write 
us for complete details of our no-risk trial 
offer. (1) One coat of Damp-Tex covers. 
(2) Forces out moisture and dries overnight 
into porcelain-like waterproof film despite | 










presence of moisture. (3) Sticks to wet or | f STEAM TEST 
dry wood, metal, concrete, plaster and \ Damp-Tex is unaffected by live 
f steam common to many plants. FUNGUS TEST 


masonry. (4) Kills Rust, Rot, Dinge, Bacteria | 
and Fungus*. (5) One gallon covers approx- 
imately 350 sq. ft. of porous surface, 450 sq. 
ft. of non-porous surface. (6) Will not check, 
peel, sag, soften or fade. No flavor-tainting 
odor. (7) Dries free of brush marks, may 
also be sprayed. Comes in colors and white. 


Write for descriptive folder “K." *With Pre-Treatment. 


STAINLESS STEEL COATING 

Apply with brush or spray-gun. Unequalled protection 
| for equipment and metal surfaces subject to extreme acici 
and alkali conditions. Costs less than 4c per square foot 
Write us for information. 


Pre-Treated Damp-Tex will 
resist fungus, mold or mildew 
on the surface to be painted. 








WASHING TEST 
Constant moisture and re- 
peated washings wil not soften 
or in any way harm Damp-Tex. 





MOISTURE TEST 
Water soaked bricks painted 
with Damp-Tex and dried in 
the sun prove the film will not 

blister or break 





CAUSTIC SOLUTION TEST 
Two to three percent caustic 
washing solutions are not in- 


Poy jurious to Damp-Tex Enamel. 
Bm *- 


STEELCOTE MFG. CO. cratior at rHERESA ST. LOUIS, MO. 


Damp-Tex is unaffected ed 
by lactic and other 
common food acids. 






Canadian Factory—Steelcote Manufacturing Co., Ltd., Rodney, Ontario, Canada. 
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VACUUM PACKAGE MEATS 
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AUTOMATIC 
CAMPBELL WRAPPER 


VACUUM B, ACKAGES table-ready meats, 


bacon and chops with fabulous new savings in 
time, labor and materials! 


Field proven and approved by America's leading pack- 
ers, the new Campbell VACUUM PACK meat wrapper 
has revolutionized the packaging of self-service trans- 
parent meat packs. High speed continuous feed operation 
greatly increases unit production, and machine provides 
absolute vacuum sealing with savings up to 50% on 
packaging materials as no large over-laps or double 
wraps are necessary — no trays or stiffeners required 
unless desired! Machine cuts labor costs to a minimum 
too, as only one person is required for operation. 

Wraps regular or irregular shaped meat cuts or packs 
with equal ease and speed, and simplified adjustments 
require minimum down-time for size change-over. Ma- 
chine accurately positions label design of pre-printed 
wrap material or separately attached labels. 

Plan now to increase your sales with self-selling prod- 
ucts vacuum packaged by the Campbell Wrapper — It 
seals flavor, freshness and moisture in — eliminates 
shrinkage, reduces spoilage and wins thousands of new 
users to your brand name. 


wr rt 8 


Monufacturers of Aniline and Grovure Presses, Folders, Interfolder 
Lominotors, Woxers, Embossers, Slitters, Sheeters Il Winders, Pack 
aging Mochines, Crepers and Tissue Converting Units. 





New York office: 55 West 42nd St. 
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New York Packaging Forum 
Offers Aid to Users, Too 


The 16th annual forum of Pack- 
aging Institute, New York City, to be 
held October 25-27 at New York’s 
Hotel Roosevelt, will be outstanding 
in its importance to users as well as 
producers of packaging materials, 
Frank W. Cray, chairman, announced. 

The program will include discus- 
sions and demonstrations of odor and 
moisture control in packaged foods, 
impact of color television on pack- 
aging and the use of statistical meth- 
ods to control incoming supplies. 
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“NO MUSS, NO fuss, no bother,” says 
Excelsior Quick Frosted Meat Products, Inc., 
Long Island City, N.Y., of its new Breaded 
Veal Cutlet being marketed first in New 
York metropolitan area. Cutlets are packed 
three to each 9-oz. package and cost con- 
sumer less than 20c a serving. 


K) FEO 





IT MAY LOOK good enough to eat, but 
Alan Hecht will learn that wiener in roll is 
far tastier than plastic scale-model toy of 
Oscar Mayer Wienermobile. Exact replica 
of famous Wienermobile now touring coun- 
try is manufactured by Product Miniature 
Co., Inc., Milwaukee. Toy is complete to 
“Oscar the Chef" who bobs up and down 
as Wienermobile spins along, operated by 
built-in Spin Torque motor that requires no 
key for winding. 
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Battle Lines Being Drawn 
In States Over Mellorine 


Controversy over proposals to 
broaden legislation on the substitu- 
tion of animal fats and vegetable 
oils for butterfat in ice cream and 
other dairy products will replace 
former battles over oleomargarine 
restrictive laws in many of the 44 
states with regular legislative ses- 
sions scheduled for next year. 

Bills to legalize mellorine and simi- 
lar types of frozen desserts made with 
vegetable oils or animal fats started 
to spread as a legislative issue last 
year, when mellorine production was 
started in five additional states—Ala- 
bama, Arkansas, California, Mon- 
tana and Oregon. States which pre- 
viously legalized such production in- 
clude Illinois, Missouri, Oklahoma 
and Texas. 

During the comparatively few state 
legislative sessions this year, a bill 
to legalize mellorine was rejected in 
South Caroline while Louisiana law- 
makers defeated a bill which would 
have outlawed the use of frozen 
desserts made with vegetable oils. 
A Tennessee lower court last spring 
upheld the constitutionality of state 
laws prohibiting the sale of imita- 
tion ice cream made with vegetable 
fats. 

Although colored oleomargarine has 
been removed as a widespread leg- 
islative issue through its legalization 
in all states except Minnesota and 
Wisconsin, there will be continuing 
controversy in a number of states 
over special taxes and various other 
types of restrictions on oleo usage. 

Repeal of special state taxes on 
oleo may be sought next year in 
Iowa, North Dakota, South Dakota, 
Utah and Wisconsin, while legisla- 
tion to ease or remove curbs on the 
use of oleo in state institutions may 
be proposed in Michigan, Pennsyl- 
vania and Nebraska. 

The colored oleo issue was cut 
down when the 1953 legislatures of 
Iowa, Montana, South Dakota and 
Vermont legalized the yellow prod- 
uct, bringing to 26 the number of 
states taking such action since 1944. 


Seven Hot Sandwich Ideas 


Recipe leaflets that feature seven 
ideas for making sandwiches with 
four canned meat products—luncheon 
meat, Vienna sausage, chopped beef 
and deviled ham—are being distri- 





buted to leading food markets by | 


salesmen of Armour and Company, 
Wilson & Co., Inc., and Libby, Mc- 
Neill & Libby. The leaflets are part 
of the national “Hot Sandwiches with 
Canned Meats” promotion which will 
continue through September. 
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STOP 
OXIDATION WASTE 


WAEAaME-Sdeolakeliilkael 
dbpc antioxidant 


@ Every year, millions of dollars worth of food products deterio- 
rate because they are not adequately protected against oxidation. 
Most susceptible are those foods containing fats and oils, such as 
lard, shortening, and other cooking agents. Actually, this is waste 
—waste of time, money and product. And sadly, much of it is un- 
necessary waste. 

Animal fats can be protected against oxidation—economically. 
Small amounts of dbpe (di-tert-butyl-para-cresol, also known as 
butylated hydroxy toluene)—as little as / part in 10,000—will in- 
crease the stability of foods in texture, color, odor and flavor, for 
slightly more than one cent per 100 pounds. 

Economical dbpe antioxidant, produced by Koppers, also pro- 
tects products used in connection with meat, such as waxed paper, 
meat casing, and coated paper board. dbpc is approved by the 


Bureau of Animal Industries. For further information, write to: 


KOPPERS COMPANY, INC. 
Chemical Division, Dept. NP-9114, Pittsburgh 19, Pennsylvania 






KOPPERS 
W 











SALES OFFICES: NEW YORK - 
® CHICAGO - 


BOSTON - PHILADELPHIA - 
DETROIT - LOS ANGELES 
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Turbo-Chill Refrigeration, Maintenance and 
Corrosion Control on AMI Meeting Program 


Description of a novel method for 
chilling beef and other carcass meat, 
which reduces shrinkage considerably, 
will be featured at the engineering 
section meeting on Saturday, October 
9 at 10 a.m. during the forty-ninth 


DE BEUKELAER Cc. L. REED 


annual convention of the American 
Meat Institute at the Palmer House 
in Chicago. 

The revolutionary development will 
be explained by Professor Harold F. 
Hagen, consultant to the Chicago 
Union Stock Yards and Transit Co., 
Turbo Refrigerating Corporation. 

He will discuss the design and 
operation of his turbo-chill method 
which lowers the temperature of the 
meat faster and with less shrinkage 
than current methods. Professor 
Hagen will also describe the results 
which have been obtained over an 
extended period in a commercial 
cooler of a large meat packing plant. 


As developed by Professor Hagen, 
the turbo-chill method provides super- 
saturated cold air by compression, 
chilling and expansion as the ingre- 
dient to cool meat with a minimum 
of shrinkage. 

Another feature of the engineering 
section program will be a discussion 
by representatives of the Hunter 
Packing Co. of East St. Louis, Il., of 
the practical maintenance control pro- 
gram the firm has instigated. There 
has been an increasing interest within 
the industry of finding better methods 
for the control of plant maintenance 
costs. 

All aspects of plant maintenance— 
the methods of keeping track of parts, 
tools, and supplies; the methods of 
keeping a record of the time spent on 
each job; methods of keeping track of 
maintenance; and ways of tying to- 
gether all data to give a measure of 
the efficiency of the maintenance de- 
partment will be discussed. 

Dr. Frank L. DeBeukelaer of the 
American Meat Institute Foundation 
in another interesting portion of the 
program will answer such important 
questions as: What happens to a hair 
follicle in a scalding vat? Why are 
scalding temperatures important? Why 
is the length of immersion important? 
How does scalding time and tempera- 
ture affect gelatin and leather-making 








POSSIBILITIES OF PRESERVING canned food by means of ionizing radiation instead of 
by conventional heat sterilization are being investigated by the American Can Co. Panel 
of expert food tasters (above) at firm's Maywood, Ill., research laboratories is sampling 
canned meat that has been preserved by gamma radiation. Partitions prevent judgment 
of individual tasters from influencing the others. The meat had been in cans about 
five months, and the tasters declared it to be in good condition except for a "slight off 
taste.” It had the natural texture and appearance of cooked fresh meat. The company 
reported, however, that even if canning by radiation does prove feasible in the long run, 
many problems including cost and various public health considerations will have to be 
solved before the new process becomes a commercial reality. 


18 


properties of pigskin? Are additives of 
any value? How can scalding pro- 
cedures be improved? 

Clyde L. Reed, research paint engi- 
neer for Wilson & Co., Inc., will out- 
line a satisfactory method for con- 
trolling corrosion in unit coolers and 
evaporative condensers in light of a 
study made in conjunction with the 
Nationa] Aluminate Corporation. 


Latest MIB Memorandums 
On Phosphates, Drawings 


Use of certain phosphates in the 
preparation of canned chopped ham 
and in pumping pickle for cured 
pork cuts was the subject of two 
memorandums issued recently by the 
Meat Inspection Branch. Another sets 
up certain standard procedures to 
be followed in preparing the draw- 
ing of plants applying for inspection 
as well as those for contemplated 
changes and additions to existing 
official establishments. 

Memorandum No. 199, dated Au- 
gust 3, reads: “Sodium tripolyphos- 
phate and other approved phosphates 
may be used in the preparation of 
canned chopped ham in an amount 
not to exceed 8 ozs. for each 100 
Ibs. of the fresh uncured comminuted 
ham. When used they shall be in- 
cluded in the statement of ingredi- 
ents.” 

No. 190, Supplement No. 2 of Au- 
gust 6, reads: “Sodium pyrophosphate 
(tetrasodium pyrophosphate Na,P.- 
O;.10 H,O) and sodium acid pyro- 
phosphate (Na.H»,P.0;.6 HeO) may 
be added to the pumping pickle for 
hams, pork shoulder, picnics and the 
like. The pumping pickle may con- | 
tain not more than 5 per cent of 
sodium pyrophosphate or sodium ~ 
acid pyrophosphate or a combination 
of these phosphates. The use of such 
pickle shall not result in the finished 
products containing more than 0.5 
per cent of the added phosphate.” 

In Memorandum No. 206, dated 
August 6, A. R. Miller, MIB chief, 
explains that existing files of ap- 
proved blueprints and/or whiteprints 
are being converted to microfilm 
records on punch cards in the interest 
of efficiency. Technicalities associ- | 
ated with the changeover make it | 
necessary that certain standard pro- 
cedures be established for drawings — 
submitted in the future. Drawings 
already approved and _ substantially — 
representing existing or proposed | 
construction and facilities need not — 
be resubmitted unless specifically re- | 
quested by the MIB, Miller said. 

In brief, the new requirements, 
effective immediately, include: lay- 
out sheets not larger than 30x42 in.; 
legibility and clear sharp lines on 
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‘BOSS"' Patented Carcass Dropper speedily 
positions carcass for siding. 
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Proud of your beef department crew? Want to show 
them some extra consideration? Install BOSS Bal- 








chief "BOSS" Landing Device for "BOSS" Knocking Pens, single or : : 
: smooth and sure transfer of tandem, position animal properly anced Beef Handling Equipment and do yourself a 
of ap- animal from hoist to rail. and deliver it to hoistina loca- favor, too! 
iteprints tion without manual assistance i : 





icrofilm BOSS Equipment is strong and safe. BOSS Equip- 


pre ment is swift and sure. BOSS Equipment is balanced. 


Investigate the idea now! We will be glad to explain 
the many exclusive features and patented devices 
which co-operate to make BOSS Beef Killing Equip- 
ment first choice among the men who use if. 





Inquiries from the Chicago area should be ad- 
dressed to The Cincinnati Butchers’ Supply Com- 
pany, 824 West Exchange Avenue, Chicago 9, Ill. 








"BOSS" Beef Hoists use standard, “BOSS' Beef Headsplitter 
brake type motors, and are offered No. 424 PATENT PENDING 
in 5 H.P. and 7% H.P. motor sizes. 

There is also a special hoist which 

uses a 3 H.P. motor. 
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THE Cnctnnatl wrens SUPPLY COMPANY 
CINCINNATI 16. OHIO 
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Save up to 50% with SPECO Triumph Knives 


SPECO’S C-D Triumph knives are the handiest, strongest, most 
sanitary knives ever developed. Strong where stress is greatest. 
You can cut up to 500,000 pounds of meat with one blade. Other 
knife styles for any grinder need. Plates, too, to fit every make 
of grinder. 


3946 Willow Road, TUxedo 9-0600 (Chicago) 
Schiller Park, Illinois 


Write for 
FREE 
“Sausage 
Grinding 
Pointers” 
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3944 South Hamilton Avenue Chicago 9, Illinoi- 








the blueprints and/or whiteprints, 
and use of %-in. to a foot scale 
except under certain circumstances, 
Other requirements involve paster 
drawings or changes in layouts and 
space for mark of approval. 


MID Directory Changes 


The following directory changes 
were announced recently by the Meat 
Inspection Branch, U. S. Department 
of Agriculture: 

Meat in: pection Granted: St. Clair 
Foods Co., Ltd., Lozano st., San Juan, 
Tex.; The Rath Packing Co., East 3rd 
ave., Hartford 12, Conn.; Kosh-R- 
Best, Inc., 620 Albany ave., Hartford 
12, Conn.; Central Eureka Corp., 
Boning division, 304 S. 16th st., Boise, 
Ida.; Somerville Dressed Meat Co., 
122 Newmarket Square mail, 128-29 
Newmarket Square, Roxbury, Boston 
18, Mass.; Fradelis Frozen Food 
Corp., 5016 W. Jefferson blvd., Los 
Angeles 16, Calif.; Lovett’s Meats, 
1047 Township st., Cincinnati 25, 
Ohio. 

Change in Name of Official Estab- 
lishments: Schaake Packing Corp., 
Goldendale Highway; mail, P.O. Box 
32, Toppenish, Wash., instead of 
Midstate Packing Co., Inc.; The 
Cudahy Packing Co., 1545 San Mar- 
cos st., San Antonio 6, Tex., instead 
of Mission Provision Co. (list latter 
as subsidiary of Cudahy Packing Co.). 


New American National 
Home Started in Denver 


The American National Cattlemen’s 
Association will have a new $125,000 
home early in 1955. Pouring of foun- 
dation concrete recently signified the 
official start on the new one-story 
headquarters building in Denver. 

Officials of the association, com- 
prised of thousands of individual 
members and more than 140 affiliated 
state and local cattlemen’s organiza- 
tions, pointed out that the American 
National has headquartered in Den- 
ver during its 57-year history in 
rented quarters. 

The new headquarters is to be 
situated at 17th ave. and Clarkson st. 
in a new business area just east of 
Denver’s main business district. 


Meat Buying Regulations 


The Florida legislature recently 
adopted new regulations governing 
meat products bought for state in- 
stitutions. They list detailed specifi- 
cations for 410 items of fresh, cured 
and canned meat, and state that all 
meat and meat by-products supplied 
the state must come from federally 


| inspected establishments. 
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in Mar- BEATRICE FOODS COMPANY uses a Kold- UNITED FROZEN FOODS operates door-to- THIELE SAUSAGE COMPANY has improved 
instead Trux “Mobilmatic’’ Unit and Hold-Over door delivery trucks that are refrigerated the quality of their delivered meats by 
Plates to keep the temperature of this with “‘Hold-Over” Plates and a mounted refrigerating their trucks with ‘“Hold- 
t latter truck body below freezing. The Kold-Trux compressor. The compressor can be Over” Plates. One or two plates in each 
ng Co.). Unit is driven through a power take-off plugged into any standard electric outlet truck keep it cool throughout an eight 
ns from the truck engine. for overnight charging of the plates. hour day. 
tlemen’s Which do you prefer . . . automatic or semi-automatic 
125,000 truck refrigeration? Kold-Hold can give you many combinations 
of foun- of refrigeration units for both. They will help you select 
fied the the type of truck refrigeration system most satisfactory for your 
ne-story needs from a variety of highside and lowside units. These include 
aver such highsides as the Kold-Trux ‘Mobilmatic” Unit, a mounted 
~ cael compressor, or make-and-break assemblies, coupled to 
dividua such lowsides as Kold-Hold “Hold-Over” Plates, Thin Plates, 
affiliated : é 
rganiza- Serpentine Quick-Action Plates or Blowers. 
.merican Only Kold-Hold has all these combinations to solve all truck 
in Den- refrigeration problems efficiently and economically. Having more 
story in ways to refrigerate a truck, they can find the best way for you. 
i Send the details of your problems to Kold-Hold today. 
rkson st. 
east of 
trict. 
6 WAYS TO REFRIGERATE A TRUCK 
; peseanta tonya yer gos ne are described in Bulletin KT-453. 
fold Hold “Hold-Over” Plates and make- Send now for your copy. 
— aan i keen Gok: bony aad 
overning overnight to eep ruc. 
state in- next — sg adi Look to Kold-Hold for the latest developments in truck refrigeration 
| specifi- 
sh, cured . 
"that all KOLD-HoLD division 
supplied 
ne TRANTER MANUFACTURING, inc., 460 E. Hazel St., Lansing 4, Michigan 
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MEATS 


FROM THE LAND O'CORN 








NEST WHEN EMPTY 


Wear-Ever Exclusives 


Top edge correctly shaped to fit the hand, 
yet permit drainage. 

For strength: double embossing on sides 
and ends, triple debossing on bottoms. 

One long handle bracket instead of two. 
Gives greater strength, is easier to clean. 


IT’S MONEY SAVING—Made from extra tough, 
heavy-gauge aluminum alloy for years of trouble- 


free service. 


IT’S LABOR SAVING—Light in weight, easy to 
handle, because it’s aluminum alloy. 


IT’S SANITARY—Drawn completely seamless 


from a single sheet of aluminum alloy, even 
though 12" deep. Rounded corners. No 


<e/a/>\ 


cracks, seams or crevices. AWUMina 
MAIL COUPON TODAY TO: TRADE Many 





WEAR. 
R EVER 







A complete 
line for 

meat packers, 
canners and 
sausage 
manufacturers, 
including 


KETTLES 


ORUMS 





CONTAINERS 





THE ALUMINUM COOKING UTENSIL COMPANY, INC., 409 WEAR-EVER BLDG., NEW KENSINGTON, PA. 


Have your repre-entative call and show me your NEW Tote Box. 


COSTER ETH E EEE EEE EEE EEE EEE EEE HEHEHE EE EEE HOSE EEE 


Fill in, clip to your letterhead and mail 
a yee eens es ns ee se se 
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Literature 


Controlling Low Rates of Flow 
(NL 39): Design details and operat- 
ing characteristics of a needle type 
valve are explained in an 8-page bul- 
letin. Engineered for precise control 
of low rates of flow, and an integral 
part of a control system, the valve is 
usable under a wide range of oper- 
ating conditions. Booklet contains 
specifications. Diagrams illustrate 
body, stem and packing. 

Generating Steam (NL 40): An 
8-page bulletin gives design and con- 
struction details of a compact package 
unit steam generator and installation 
requirements. Capacities, dimensions 
and weights are listed to aid in the 
selection of a unit which can be used 
with different types of firing and con- 
trol equipment. 

Variable High Speed Motors (NL 
41): A 24-page illustrated catalog out- 
lines the operating features of a newly 
designed fractional horsepower vari- 
speed motor available in horizontal, 
45-deg. and vertical drive shaft 
models. It contains list prices for all 
units, controls and modifications and 
gives information on operating fea- 
tures, instructions on selection of 
proper unit, ratings, dimensions and 
assemblies and standard modifications. 

Electric Tractors in Materials Hand- 
ling (NL 42): Separate bulletins de- 
scribe features of the four-wheel and 
the twin-three wheel (standard and 
heavy-duty) models of an_ electric 
tractor for use in the trackless train 
system of materials handling. The 
bulletins give specifications and a 
complete description of parts and op- 
erating methods. 

Packaged Boilers for Steam (NL 
43): An illustrated 9-page brochure 
gives information on operation and 
specifications of packaged boilers. It 
contains cut-away views of the boilers 
which are built to meet steam re- 
quirements in the 4,100- to 30,000-Ib. 
steam per hour range and burn gas, 
oil or a combination of both. 

Plant Maintenance Cleaning Guides 
(NL 44): A 12-page booklet contains 
information on about 43 in-plant 
cleaning procedures. It lists cleaning 
materials, methods of application, con- 
centrations and temperatures for spe- 
cific operations and includes a de- 
scription of certain cleaning materials. 





Use this coupon in writing for New Trade 
Literature. Address The National Provisioner, 
giving key numbers only (9-11-54) 
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Easy-to-clean, rugged LINK-BELT 
| Overhead trolley conveyor handles kill of 


“| 4000 CHICKENS PER HOUR 


out- 
wly 
yari- 
ital, 
haft 
: all 
and 
fea- 

of While still alive, chickens start trip through process, eventu- Operators can work on birds while the conveyor is in motion. 
and ally ending in freezers. During plucking, roughing, scalding, Chickens are presented with belly side facing the workers— 
ions. eviscerating—they never leave the Link-Belt Overhead a big time-saver. Rugged Link-Belt system eliminates down 
Trolley Conveyor at this modern southern packing plant. time, and open track design promotes sanitation. 
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At the alii ya is shown how Link-Belt engineer- Link-Belt P.I.V. Variable Speed Drive paces conveyor for 





ing puts ceilings to work, keeps floors clear, provides efficient desired production—anywhere from 1000 to 4000 chickens 
aning handling. Overhead trolley conveyors operate in any plane, per hour. Spacing is increased for ducks and turkeys. Posi- 
, con- can be accommodated to any building arrangement. tive, infinitely variable speed drive provides exact control. 
r spe- 
a de- 
erials. This story is a typical example of how Link-Belt’s 
“Tra ne broad engineering experience assures smooth, steady, | | N Ke +B e i ’ 
res straight-line production. If you're interested in maxi- 
mum handling capacity in minimum space at lower OVERHEAD TROLLEY CONVEYORS 
cost, you'll want to know more about Link-Belt Over- LINK-BELT COMPANY: Executive Offices, 307 N. Michigan 
Gee. ine. Rs ‘a cave ee, spare jn on 
coeeene snk. ants and Sales ces in rincip: ities. Export Of- 
head Trolley Conveyors. A call to your nearby Link-Belt fice, New York 7; Canada, Scarboro (Toronto 13); 
enna office will put you in touch with a conveying expert. washes me on ar = World ee 
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TILT-UP CONCRETE walls, 
with representations of livestock 
on the panel exteriors which were 
designed by Fred Homan, presi- 
dent of Sierra Meat Co., were 
employed in the construction of 
the new plant of the O’Neill Meat 
Co. in Fresno, Calif. 

Over 1,000 persons attended 
open house at the new plant on 
August 15, while thousands more 








PLANT EXTERIOR; TELEVISION TRUCK AT LEFT 





watched a televised interview in which Frank C. 
Haight, vice president and general manager of the 
O’Neill company, described the entire process of meat 
production, from the killing floor to loading the trucks 


F. C. HAIGHT 


INTERIOR OF ONE OF CARCASS COOLERS 
New Fresno Plant Stages Open House and Television Show 


which carry the company’s meat products to retailers. 

The new building, erected at a cost of $100,000, 
is owned by the Sierra Meat Company and leased 
to the O’Neill firm. Cattle raised on the O’Neill ranch 
at Five Points are custom slaughteerd by the Sierra 
company, which occupies a part of the new building. 
The building contains 6,500 sq. ft. of floor space. 

According to Haight, the new plant is four times 
as large as the company’s old location and employs 
twice as many men. Occupation of the new plant is 
the first step in a general expansion program an- 
nounced several months ago. The firm now serves a 
territory extending from Merced, Calif., to Bakers- 
field. J. E. O'Neill is the company president and 
George Helvey the secretary-treasurer. 


* 
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Observance of Patent Rights Held One Way to 
Insure Meat Industry's Technical Progress 


Pointing out the important develop- 
ments that have occurred in the 
field of meat packaging and mer- 
chandising, and in some processes 
during recent years, a prominent in- 
dustry attorney this week told THE 
NATIONAL PROVISIONER that packers 
and processors should not jeopar- 
dize continuance of the progress re- 
sulting from the research of supplier 
firms by a lack of observance of the 
rights of patent owners. 

Noting that a process or a mate- 
rial that is a leader today may be 
supplanted very shortly by a superior 
one, the ProvistONER’s informant 
commented that the key to this dy- 
namic condition is research carried 
on by meat processors and _ their 
suppliers. 

A supplier is willing to invest sub- 
stantial amounts in research because 
his reward for originality may be a 
patent. A patent gives him the right 
to exclude others from making, using, 
or selling the patented invention. 
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Thus, if he has a product patent, he 
may retain the exclusive manufactur- 
ing rights, or license others to manu- 
facture and sell the product. If he 
has a patent covering a process to be 
performed in a packer’s plant, he 
undoubtedly will license its use. 

The prospect of a patent is an in- 
centive to conduct the research that 
benefits the industry. It gives the 
patent holder some assurance that 
others cannot step in and reap the 
benefits of his work without his con- 
sent. However, although patents are 
presumptively valid, it sometimes is 
necessary to adjudicate them defi- 
nitely to establish their validity. 

Patents are a form of property, 
and the PrROvISIONER’s informant 
pointed out that it is a good policy 
for packers to respect such property 
rights. If a packer purchases, and 
uses, a patented product from one 
who has no authorization from the 
patent owner, the packer, as well as 
the seller, may be guilty of infringe- 


ment. Similarly, if the packer prac- 
tices a patented process without a 
license, he may be guilty of infringe- 
ment, and one who supplies him with 
material for use therein may be 
guilty of contributory infringement. 

Infringement may force a patent 
owner to seek the aid of the courts 
to protect his rights. While no sup- 
plier wishes to sue a customer or 
potential customer, those familiar 
with patent law state that there are 
times when a patent owner must sue 
or he may lose his patent rights. 

In the meat industry, notification 
of patent granting is sometimes done 
via advertising. In addition, patent 
law requires the patentee, if he is 
to obtain maximum protection, to 
mark his products or the containers 
in which they are shipped, with the 
patent number. This holds true even 
though a licensee produces and sells 
the articles. Reasonable caution by 
purchasing departments, especially in 
regard to new products and com- 
petitive products that come onto the 
market shortly thereafter, will elimi- 
nate to a large degree the possibility 
of infringement. 
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There’s a 3-way advantage in wrapping hams 
with KVP 3-sheet laminated wraps. (1) They 
cut handling time at the wrapping station. (2) 
They make it impossible for your inventory to 
get out of balance. (3) The outer sheet takes 
printing beautifully for good brand identity and 
added sales appeal. 

You'll find this KVP wrapping method the 
most practical yet devised. These wrappers are 


Specialists in FOOD PAPERS 


SEPTEMBER 11, 1954 


Use KVP Laminated Wraps 
To Cut Labor Costs 











for regular domestic use, or special combinations 
for government contracts you may be filling. 
Write for samples and prices of these low cost, 
sales boosting wraps. 


KALAMAZOO VEGETABLE PARCHMENT COMPANY 


Kalamazoo, Michigan 


BRANCH AT DEVON, PA. ASSOCIATED COMPANIES: KVP CO. OF TEXAS, 
HOUSTON, TEXAS — HARVEY PAPER PRODUCTS CO., STURGIS, MICH. — 
KVP CO. LTD., ESPANOLA, ONT. — APPLEFORD PAPER PRODUCTS LTD., 
HAMILTON, ONT.; MONTREAL, QUE. 


For Protection and Sales Appeal 
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FAIRBANKS-MORSE SC 


Weidin losses eat away at your profit margin—in- 
ae sure against this with Fairbanks-Morse scales—lastingly 
accurate for so many weighing jobs around your packing 
plant. Check them with your local Fairbanks-Morse Scale 
Specialist or write Fairbanks, Morse & Co., Chicago5, Illinois. 





Type “S” Dormant Dial Scale 


. «. especially designed for weighing materials 
loaded om power or hand trucks ... and these 
trucks may run on or across the platform without 
damaging the weighing mechanism. 


Overhead Track Dial Scale 


..+ particularly adapted for packing plants, abat- 

-toirs, cold storage warehouses and produce houses 
where commodities are conveyed on an overhead 
track system, 


Bench Dial Scale on Stand 


... an easily portable scale with wide pan for gen- 
eral-purpose weighing ... has all the Fairbanks- 
Morse Dial Scale advantages—direct reading, with 
no mental calculations necessary. 


FAIRBANKS-MORSE 


a@ name worth remembering when you want the best 








SCALES ¢ PUMPS e DIESEL LOCOMOTIVES AND ENGINES e ELECTRICAL MACHINERY 
RAIL CARS e HOME WATER SERVICE EQUIPMENT ¢ FARM MACHINERY ¢ MAGNETOS 





1. Truck scale 
2. General utility beam scale 


3. Butcher's meat beam scale 
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Wilbur Coultas Killed in 
Dutch Airliner Crash 


Wiispur H. (Bit) Covuttas, 53, 
associate director of the American 
Meat Institute’s department of live- 
stock, was among) = 
28 persons killed 
early Sunday 
morning, Septem- 
ber 5, in a Dutch 
K.L.M. airliner 
crash at the Shan- 
non, Ireland, air- 
port. 

The plane with 
56 persons aboard 
had taken off for 
New York two minutes before it fell 
into the Shannon River. An investiga- 
tion is underway to determine the 
cause of the crash, believed early to 
be due to faulty instruments. Some 
passengers and members of the crew 
escaped. Others, including Coultas, 
remained in the plane awaiting res- 
cuers who did not arrive until two 
hours later. In the meantime, all 
occupants of the plane had been 
asphyxiated by gasoline fumes. 

Coultas was returning to the United 
States from Turkey where he had 
been on a mission for the Foreign 
Operations Administration of the State 
Department in connection with a 
project to improve the breeding and 
production of livestock in that coun- 
try. He had returned to Turkey re- 
cently after having participated in 
starting the program in 1952. 

Coultas was widely known in the 
livestock, and meat..packing industry 
and’ wa@an expert on farm operations 
and farga management. Before com- 
ing to the Institute in 1946, he had 
managed large farm operations in 
Indiana. After graduating from the 
‘College of Agriculture of the Univer- 
sity of Illinois, with a major degree 
in animal husbandry and farm man- 

ement, he spent. several years in 
Bunty agent work in Illinois. 

An active member of the Chicago 
Farmers’ Club, Coultas was chairman 
of the publications committee of that 
club. He was a member of the 
American Society of Farm Managers 
and Rural Appraisers, and the Ameri- 
can Society of Animal Production. In 
addition to his general work with live- 
stock producers and relationships be- 
tween them and the American Meat 
Institute, Coultas was editor of the 
Institute’s publication, Meaty News. 

Surviving are his widow, KaTHER- 
INE, four daughters and one son. 


W. H. COULTAS 
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19 Canadian Firms to Show Products in New York City 


,Nineteen Canadian packers and 
processors will display their canned, 
cured and smoked meats in a Cana- 
dian meat packing industry exhibit 
to be opened officially September 15 
in the Canadian government show- 
room at Rockefeller Center, New York 
City. 

The facilities are made available by 
the Canadian Department of Trade 
and Commerce to promote the sale of 
Canadian products to the U.S. and 
to other markets through the foreign 
buying houses situated in New York 
City. 

Participating in the meat industry 
display, to continue through Septem- 
ber, will be: Alberta Meat Co., Ltd., 
Vancouver, B.C.; Burns and Co. 
(Eastern), Ltd., Kitchener, Ont.; 
Canada Packers, Ltd., Toronto; Chi- 
cago Kosher Sausage Manufacturing 
Co., Ltd., Winnipeg; Coleman Pack- 
ing Co., Ltd., London, Ont.; Co-opera- 
tive Federee de Quebec, Princeville, 
Que.; Cordon Bleu, Ltd., Montreal, 
and Drach’s Kosher Food Products, 
Outremont, Que. 

Also, Essex Packers, Ltd., Hamil- 


ton, Ont.; Excel Packing Corp., Mon- 
treal; Export Packers, Ltd., Toronto; 
F. W. Fearman Co., Ltd., Hamilton; 
Intercontinental Packers, Ltd., Saska- 
toon, Sask.; J. M. Schneider, Ltd., 
Kitchener; Select Food Products, Ltd., 
Toronto; Societe Francaise de Special- 
ities Alimentaires, Ltd., Montreal; 
Stephen Torino, Ltd., Montreal; 
Whyte Packing Co., Ltd., Stratford, 
Ont., and Wilsil, Ltd., Montreal. 

Since the end of World War II, the 
slaughtering and meat packing indus- 
try has established itself as Canada’s 
second largest manufacturing indus- 
try, accounting for a gross value of 
production in 1953 of more than 
$800,000,000. The number of estab- 
lishments in the industry has more 
than doubled in the past 25 years. 

In recent years, Canadian exports 
of meat have been averaging about 
$78,000,000 annually and have reach- 
ed as high as $187,000,000 mainly 
as a result of fulfilling bacon contracts 
during the war years with the United 
Kingdom. Canadian annual imports 
of meats have amounted to more than 


$20,000,000. 
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SUMMER VACATION FINALE that won't be forgotten soon by youngsters in St. Peters- 
burg, Fla., is this fourth annual "Fishathon" at Round Lake for children 4 to 12 years of 
age. The more than 2,500 participants and their parents also have good reason to re- 
member Wiederhold Sausage Co. of St. Petersburg. Firm donated 3,000 frankfurters to 
help feed hungry fishermen and also provided paper hats carrying company advertisement. 
“Fishathon" is sponsored by Fraternal Order of Police, Fraternal Order of Police Associates 
and the St. Petersburg "Independent." Wiederhold Sausage Co. tries to do the unusual in 
publicity, according to Earl H. Berky, vice president. The plant is operating at capacity 
and management is planning to add more cooler space. 
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PLANTS 


Swift & Company has announced 
changes in arrangements for accom- 
modating visitors at its Chicago meat 
packing plant. H. W. Tenney, plant 
manager, said that the visitors tour 
route has been closed to the general 
public. “Since closing of our hog dress- 
ing department in 1952, an impor- 
tant feature of our visitors’ tour has 
been eliminated,” Tenney said. “Be- 
cause of plant layout it has not been 
possible to show visitors any other 
operation of equal interest. There- 
fore, we believe we can serve the 
public better by developing programs 
of plant visitation especially for se- 
lected groups.” 


Fire caused by a defective flue 
destroyed the plant of Lakeview 
Meat Co., Salem, Ore., and contents 
recently with estimated loss upwards 
of $100,000. Gus ALLEN, owner and 
manager, said partial insurance was 
carried on the plant. 


JOBS 

Three regional sales representatives 
have been appointed by Trenton 
Foods, Inc., Kansas City, Mo., to work 
on the firm’s major promotional plans 
this fall for Dinner Time Chicken and 
Beef Pot Pies. Joun O. LEUTNER of 
Bryn Mawr, Pa., will cover the East 
Coast; Louis MELZER of San Francis- 
co, the West Coast, and Foy Stults of 
Dallas, the South. J. M. (BARNEY) 
Hutcuison, Trenton sales manager, 
said the new representatives are work- 
ing out merchandising details with 
Trenton brokers on a 13-week Life 
magazine advertising schedule to be- 
gin this month and a coupon offer. 


Lioyp Woopa.., formerly assist- 
ant general manager of the dairy, 
poultry and margarine division of 
Armour and Company, Chicago, has 
been named general manager of the 
division, effective September 1. He 
succeds A. H. Smiru, vice president 
and general manager of the division, 
who has retired. Smith started with 
Armour in 1919 as an assistant butter 
buyer and was elected vice president 
in 1951. Woodall has been with Arm- 
our since 1929 


Appointment of H. L. HANsELL as 
manager of Swift & Company’s sales 
unit at West Point, Miss., has been 
announced by F. J. Town ey, gen- 
eral sales manager in Chicago. Han- 
sell joined Swift in 1938. 


DEATHS 


GrEorGE WILLIAM EILER, 77, sec- 
retary-treasurer of the Oklahoma Na- 
tional Stockyards Co., Oklahoma 
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SHOWING HOLLYWOOD that there's 
glamour in meat as well as in movies are 
Harry Miro (left) and his son, Herman, who 
opened the Miro Packing Co. at the corner 
of Santa Monica and LaBrea in Hollywood 
in April, 1953, and now ship to all parts of 
the United States, Alaska and Canada. 
From 20 to 25 men are employed in the 
beef boning business. 





City, from 1910 to 1941, died recent- 
ly in St. Louis. 


Cart E, Gams te, 39, manager of 
the Joplin Rendering Co., Joplin, Mo., 
died September 1. 


WituiaAM F. Hirt, 84, who re- 
tired in 1943 as secretary and treas- 
urer of the Milwaukee Dressed Beef 
Co., Milwaukee, Wis., died August 
29. 


Warp Woo.prince, 45, district 
sales manager for Swift & Company, 
Los Angeles, Calif., died recently. 


James W. Newron, 55, general 
manager of Twin Cities Packing Co., 
North August, S. C., died August 29. 


Horace Ourin Kipp, 76, former 
Utica (N.Y.) meat inspector and 
branch manager for Swift & Com- 
pany in that city for many years, 
died recently after a brief illness. 


Joun R. ReEyNoLpDs, 39, Detroit 
district sales manager for Armour 
and Company, died recently. 


TRAILMARKS 


Members of the Kiwanis Club at 
Austin, Minn., agreed recently that 
CarRROLL PLaGER had brought back 
some of the most unusual colored pic- 
tures they had ever seen from Hawaii. 
The livestock extension manager for 
Geo. A. Hormel & Co. illustrated his 
talk before the group with pictures of 
hog slaughtering equipment and of 
lightweight pigs from the islands. 
Hogs are marketed in Hawaii at much 
lighter weights than in the United 
States, Plager said. They average 175 


Ibs. and have an average backfat of 
only % in. compared with 1.8 in. 
backfat in the U.S. Plager also was 





impressed by Waikiki Beach, Hawaii's 
sugar cane, pineapple and orchids and 


took many pictures of them during , 


his June vacation. 


Martin A. GurRENTZ, formerly of 
Illinois Beef and Provision Co., Chi- 
cago, has resigned to form his own 
company under the name Standard 
Meat Co. The new concern, situated 
at 2101 W. Pershing rd., Chicago, 
will specialize in boneless beef and 


pork products. 


C. E. Kircore, who retired Sep- 
tember 1 as chief engineer of the 
Los Angeles plant of Wilson & Co., 
Inc., now is representing the Meat 
Packers Equipment Co. of Oakland, 
Calif., as a sales engineer in the 
Southern California territory. 


The H. H. Meyer Packing Co., 
Cincinnati, O., is using a panel of 24 
men and women in a series of “taste 
test” panels to determine the taste 
differences between the sexes for ham 
and other pork products. Perry-Brown, 
Inc., advertising agency for the firm 
assembled the participants in a test 
kitchen where they sampled meats 
and then wrote their preferences as to 
smoking, curing and tenderness. 


Epwarpb Foss WILson, chairman of 
the board of Wilson & Co., Inc., Chi- 
cago, has been elected a vice presi- 
dent of the Executives’ Club of Chi- 
cago. 








NEW MERCHANDISING manager of Ex- 
celsior Quick Frosted Meat Products, Inc., 
Long Island City, N.Y., Don J. Wallace 
(right) is welcomed by Morris C. Stroh, 
president of the firm, and Bill Carpenter, 
sales manager. The appointment is in con- 
junction with Excelsior's plans for increased 
merchandising and promotional activity. 
Wallace, who previously was Excelsior's Mid- 
west district sales manager with headquar- 
ters in Cleveland, has been associated with 
the frosted food field for 15 years. 
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. eJULIAN form, controlled volume at the very low- 


ENGINEERING est cost. Needs minimum attention and 


COMPANY 


5445 No. Clark St. 
Chicago 40, Ill. 
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JULIAN's "varied flow" air conditioned smokehouses mean ENGINEERED 
UNIFORMITY for all your sausage, baked loaves and other smoked meat 
items . . . regardless of where placed in the smokehouse. 


JULIAN Smokehouses heat up quickly . . . and holds that heat at a constant 
temperature. JULIAN's controlled temperatures: move meats thru the 
smokehouse with greater speed and less shrinkage . . . result in brighter, 
more sales-appealing color . . . safeguard both flavor and texture .. . in- 
crease production and keep it on schedule . . . provide lower operating- 
maintenance costs . .. and produce absolutely uniform product. 


JULIAN's many advantages add up to give you profits-plus . . . you'll find 
that a Julian Smokehouse costs but a fraction of what it saves! 


We are distributors for 
MEPACO “TIPPER” SMOKERS 


The very best there is . . . anywhere! 


Provides cool, clean, dry smoke in uni- 


gives trouble-free, dependable service 





for years! 


e Creators of the patented alternating-damper smokehouse 
West Coast Representative: Meat Packers Equipment Co., 1226 49th Ave., Oakland |, Calif. 
Canadian Representative: McLean Machinery Co. Ltd., Winnipeg, Canada 
Chicago Distributors: WORTHINGTON CORPORATION (ammonia refrigeration equipment) 


WORTHINGTON 
ose 
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RECENT PATENTS 


The information below is furnished 
by patent law offices of 
LANCASTER, ALLWINE & 
ROMMEL 
468 Bowen Building 
Washington 5, D. C. 

The data listed below are only a 
brief review of recently issued per- 
tinent patents obtained by various 
U. S. Patent Office registered at- 
torneys for manufacturers and/or 
inventors. Complete copies may be 
obtained direct from Lancaster, 
Allwine & Rommel by sending 50c 
for each copy desired, or $1.00 per 
copy for orders supplied outside 
the United States. They will be 
pleased to give you free prelimi- 

nary patent advice. 











No. 2,681,287, PREPARATION 
FOR CURING MEAT, patented June 
15, 1954, by Raymond H. Starr, Kan- 
sas City, Mo. 

A meat curing preparation is pro- 
vided including sodium chloride and 
accelerator forming materials for ac- 
celerating penetration of the sodium 
chloride into meat to shorten the cur- 
ing time wherein the accelerator form- 
ing materials consist of lactic acid 
and calcium lactate. 

No. 2,681,676, REFRIGERATOR 
FOR MEAT GRINDERS, patented 
June 22, 1954, by Fred H. Stiner, 
North Hollywood, Calif. 

A refrigerator for meat grinders is 
provided, including a casing adapted 
to fic on to the 
bottom of the 
grinder cylin- 
der with refriger- 
ating coils in the 
casing and a sec- 
ond casing com- 
posed practically 
entirely of insu- 
lating material 
adapted to fit about the top portion 
of the grinder cylinder. 

No. 2,683,283, DISPENSING AP- 
PARATUS FOR MOLDABLE MaA- 
TERIAL, patented July 13, 1954, by 
Eric W. Anderson, Chicago, IIl., as- 
signor to Dohm and Nelke, Inc., St. 
Louis, Mo., a corporation of Missouri. 

There are 13 claims to this manu- 
ally-controlled apparatus for molding 
and dispensing sausage meat in link 
sausage form without the employ- 
ment of casings. 

No. 2,683,284, DISPENSING AP- 
PARATUS FOR MOLDABLE MA- 
TERIAL, patented July 13, 1954, by 
Eric W. Anderson, Chicago, IIl., as- 
signor to Dohm and Nelke, Inc., St. 
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Louis, a corporation of Missouri. 

In this patent, the inventor states 
that the control of the sausage meat 
dispenser is automatic. There are 24 
claims. 

No. 2,685,394, BONELESS HAM 
PRESSURE PACKER, patented Au- 
gust 3, 1954, by Irving Rabinowitz, 








Philadelphia, Pa., assignor to Irving 
Machinery Co., Inc., Philadelphia, a 
corporation of Pennsylvania. 

By the use of this apparatus, the 
ham is said to be compacted and 
rapidly bound under high pressure 
and formed into a roll. 

No. 2,685,315, SLICING MaA- 
CHINE HAVING A SAND BLAST- 
ED GAUGE PLATE, patented Au- 
gust 3, 1954, by Travis W. Winberg, 
Dallas, Tex., assignor to Toledo Scale 
Co., Toledo, Ohio, a corporation of 
New Jersey. 

In order to minimize adhesion of a 
substance being sliced to a gauge 
plate or knife guard plate of a slicing 
machine, the inventor has provided 
by initially sand blasting a face of the 
Jlate, 

No. 2,685,518, SAUSAGE MANU- 
FACTURING PROCESS, patented 
August 3, 1954, by James J. Prohaska, 
La Grange, Ill., assignor to Swift & 
Company, Chicago, a corporation of 
Illinois. 

The method of forming a self-sus- 
taining skinless sausage ready for fur- 








ther processing from a sausage mix 
of a comminuted, meat-containing 
mixture of fluid consistency is dis- 
closed and includes filling a mold of 
the desired shape with this mix, 
simultaneously heating uniformly all 
portions, including both inner and 
outer portions of the mix in the mold 


to at least partially coagulate the 
protein to produce a set whereby the 
mix has a self-sustaining form, and 
separating the self-sustaining, formed 
mixture from the mold. 

No. 2,685,521, FOOD CONTAIN- 
ERS AND COATING THEREFOR, 
patented August 3, 1954, by Albert 
C. Edgar, River Forest, Ill., assignor 
to Wilson & Co., Inc., a corporation 
of Delaware. 

A process of preventing the ad- 
hesion during cooking of proteinaceous 
meaty materials to the interior sur- 
faces of a container is described and 
comprises applying to such surfaces, 
prior to cooking, a solid continuous 
coating of a composition consisting 
essentially of lard and at least about 
5 per cent by weight of a glyceryl 
partial ester of a fatty acid containing 
from 12 to 22 carbon atoms in the 
molecule, and cooking the meaty ma- 
terials in the container while the same 
are in contact with the coating. 

No. 2,686,929, PACKAGING FIX- 
TURE, patented August 24, 1954, by 
Oscar E. Seiferth, Madison, Wis., as- 

















He 


signor to Oscar Mayer & Co., Inc., 
Chicago, a corporation of Illinois. 

A compact sausage linker is dis- 
closed and claimed in four claims 
comprising this patent. 

No. 2,687,207, GROUPING AND 
SHINGLING DEVICE FOR RO- 
TARY DISK SLICING MACHINES, 
patented August 24, 1954, by Paul 
H. Meyer, La Porte, Ind., assignor 
to U. S. Slicing Machine Co., Inc., 
La Porte, a corporation of Indiana. 

This is a ratchet wheels-pawls-and 
cams assembly for driving, timing and 
shingling when operatively connected 
with the conventional parts of the 
machine. 

No.’s 2,688,151; 2,688,555, and 2.,- 
688,556, PENETRONIC MACHINE 
AND CURING PROCESS, patented 
September 7, 1954, by The Griffith 
Laboratories, Inc., Chicago. 

These patents cover the machine 
and the process described as “forming 
a multiplicity of open pores from the 
exterior to the interior of a piece of 
green meat by mechanically crowding 
the material of the piece away from 
the space for each pore, the size of 
the pore being such that it remains 
open for use as a channel for entry of 
a water-soluble meat processing mate- 
rial.” 
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Diced Sweet Pickles: 


“=D 


@ Produced according to packer specifications and specific standards by key 
production men formerly associated with the Goldsmith Pickle Company. 


@ ACE employs the original dicers and other production machines designed 


and used by us at Goldsmith. 


@ 28 years of experience and know-how in the pickle business are uniformly 


diced (no chips, no seeds!) .. . 


and assure you of 100% usable product, 


net weight. ACE Diced Sweet Pickles are especially grown under controlled 
cultivation in the nation’s richest pickle producing area. 


write to Dept. NP for samples & prices. 


@ Come to 


“ACE” for all your pickle requirements! 








Ace Pickle Company 


SERVING THE MEAT INDUSTRY AND INSTITUTIONAL TRADE 


1622 SOUTH KEELER AVENUE ¢ CHICAGO 23, ILLINOIS ¢ TEL. RO ckwell 2-5755 














Staculess Steel 


BACON HANGERS 





Heavy duty, well constructed Bacon Hangers—that will last. 
Easy to clean—eliminate dark rust spots in bacon, constant 
replating and replacement costs. Buy a quality Hanger, it 
pays in the long run. 

8—10—12 PRONG AVAILABLE 


Get our low prices now! 


E. G. JAMES COMPANY 


316 S. LA SALLE STREET - CHICAGO 4, ILL. 
Telephone: HA rrison 7-9062 


SEPTEMBER 11, 


1954 














New! Improved! _ 








“FAMCO" 


AUTOMATIC 
‘SAUSAGE LINKER 


Speed up your sausage production... 





16,000 LINKS PER HOUR WITH "FAMCO"! 


The hey _, oon  omeeee linker links 1400 Ibs. of 
sausage per h every hour! Easy to handle, operate 
ond pat Ag "hes Sais economies. Write for details! 


CAPACITY 3” to 7” LINKS 


3 to 7-inch len ths, in- 3” length—i8,000 links per hour 
crements of '/,” 4 ” length—15,360 links per hour 
7 dia. from 54” ‘to 5 ” length—!2,480 links per hour 

” in natural casings. 6 ” length—10,560 links per heur 





ALLEN GAUGE & TOOL CO. 


FAMCO DIVISION 
421 N. BRADDOCK AVENUE, PITTSBURGH 21, PENNSYLVANIA 
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TRANTER MANUFACTURING, P’ 

in business es INC.; Appointment of S. J. SrowELL ; ‘ 
oO . as sales manager ep 

for pr fit : of this Lansing, afte 

Mich., firm, has por! 

been announced fact 


by James R. 
TRANTER, _ presi- 
dent. Stowell suc- 


eat ~~ ceeds J. R. TeEp- 
: i ~*~ J FER, vice presi- 
dent, who re- 
: signed July 31 
equipment S. J. STOWELL as general sales 


manager. Stowell had been mer- 
: ie | | chandise manager since 1953 when 
. Is engineered : | he joined Tranter after 14 months 
4 duty with the United States Navy 
ice help you. 4 as an operations officer aboard a 
| mine sweeper. Previously he was a 
: | district sales manager for Lonergan 
| Manufacturing Co. 


Pee 














make it 


| OAKITE PRODUCTS, INC.: Two 
| new technical service respresentatives me 
| } I igned t ‘it ies af To 
| have been assigned territories after 
, : taking this New York City firm’s eight- 34! 
Did you ever stop to think that week training course. They are: CHar- yh 
. "© 7" } ° “ . t € 
obsolete equipment LES F, WiiiraM, jr., formerly plant 
the tens amp . manager for the Regal Ice Cream Co., th 
in your plant may be an expensive in Denver, who is covering the new las 
. . Sioux City, Ia., territory for Oakite 
: ues /? > P > 
luxury. Just because it contin . and James F. Driescu, working in 4 
to operate is no proof that it isn’t a the Washington, D. C., area. i 
: r vrofits. COG ENGINEERING PROD- 
constant drain on 7 UCTS CO.: This is a new Chicago 
r cost firm, organized by GeorcE M. Kovac, 
Remember, the added labo ri P president, that will specialize in 
power cost, maintenance an methods and manufacturing machin- va 
: : ery for continuous processing in in- re 
repair costs that it takes to nurse dustry. Kovac has done considerable mi 
along old and inefficient equipment work on continuous rendering, proc- at 
; . essing of table ready meats and baby be 
comes right out of your p rof Ut. foods. He formerly was vice presi- we 
If that ext fit dent in charge of sales, export and of 
Give yourself that extra pro new developments, of the W. J. Fitz- 
. ’ : patrick Co, 
margin that you'll find in Dupps U. S. SLICING MACHINE CO., 
i“ Modern Equipment for Rendering INC.; This La Porte, Ind., firm has ak 
_ : established zone headquarters at 212 = 
"the and Slaughtering Plants. Memorial dr., S/E in Atlanta, Ga., Lo 
Me, under the supervision of JoHN A. Le 
Maes Orrte, and at 2656 Main st., Dallas, _ 
af Tex., under Wiit~t1aM H. HAmMILton. = 
Inventories of new equipment and Ri 
THE COMPANY repair parts will be maintained at ua 
both locations. pe 
CROWN CAN DIVISION, > 
GERMANTOWN, OHIO CROWN CORK & SEAL CO., INC: | 1 
Louts S. Frantz has been appointed rT 
manager of customer services on the 
staff of the division vice president 
of sales of this Baltimore, Md., firm. c 
In his 23 years in the can business, : 
Frantz has worked with such firms 7 
MANUFACTURERS OF . as Continental Can Co. and Amer- 7 
RENDERING AND SLAUGHTERING EQUIPMEN 














ican Can Co. 
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Inspected Meat Production Holds Firm 
As Pork Makes 4% Weekly Gain 


RODUCTION of meat under fed- 
eral inspection for the week ended 
September 4 scored a small increase 
after the previous week’s setback as 
pork became an increasingly larger 
factor in total output, a U.S. Depart- 


week, it was 21 per cent larger than a 
year ago. It represented the largest 
gain over any 1953 week so far this 
year. It also was the highest output 
of pork since last spring. Hogs aver- 
aged the lightest of the year. Produc- 








ESTIMATED FEDERALLY INSPECTED SLAUGHTER AND 
MEAT PRODUCTION 


Week ended September 4, 1954, with comparisons 


Pork Lamb and Total 

Beef y (excl. lard) Mutton Meat 

Week Ended Number’ Prod. Number Prod. Number Prod. Number Prod. Prod. 
Sept. 4, 1954 ... 370 189.4 145 20.3 978 127.5 275 11.8 349 
Aug. 28, 1954 ... 365 188.7 148 20.7 943 125.6 273 11.7 347 
Sept. 5, 1953 ... 364 184.2 150 21.0 807 104.3 290 12.3 322 


AVERAGE WEIGHTS (LBS.) 


Sheep and Per Total 

Cattle Calves Hogs Lambs 100 mil, 

Week Ended Live Dressed Live Dressed Live Dressed Live Dressed Ths, Ths, 
Sept. 4, 1954 .. 930 512 250 140 226 130 93 43 13.3 29.3 
Aug. 28, 1954 .. 935 517 250 140 230 133 93 43 13.3 29.2 
Sept. 5, 1953 .. 941 506 253 140 226 129 90 42 13.1 24.0 


LARD PROD. 








ment of Agriculture report revealed. 
Total production was estimated at 
349,000,000 Ibs., a 1 per cent increase 
over the 347,000,000 Ibs. produced 
the week before and 3 per cent above 
the 322,000,000 Ibs. in the like period 
last year. 

Although output of pork was only 
4 per cent larger than the previous 


tion of beef was only slightly above 
the previous week and a year earlier. 

Beef output totaled 189,400,000 
Ibs. compared with 188,700,000 Ibs. 
the week before and 184,200,000 Ibs. 
last year. 

Output of veal fell off slightly to 
20,300,000 Ibs. from 20,700,000 Ibs. 
the week before and compared with 





VALUES IMPROVE ON LIGHT 


AND MEDIUM-WEIGHT HOGS 


(Chicago costs and credits, first two days of the week) 


Uneven price fluctuations on the 
various weight classifications of pork 
resulted in irregular shifts in cutting 
margins this week. Pork prices, rising 
at a faster rate in live costs, brought 
better values to light and medium- 
weight hogs, while heavies lost part 
of last week’s gain. 








This test is computed for illustra- 
tive purposes only. Each packer 
should figure his own test using actu- 
al costs, credits, yields and _ realiza- 


tions. The values reported here are 
based on the available Chicago market 
figures for the first two days of the 
week. 




















——180-220 Ibs.—— ——-220-240 Ibs. 240-270 ms. 
Value Value Value 
Pet. Price per perewt. Pet. Price per per cwt. Pct. Price Jaod per cwt. 
live per cwt. fin live per cwt. fin live per wt. fin. 
wt. Ib. alive yield wt. Ib. alive yield wt. lb. alive yield 
Skinned hams ...12.6 43.6 $5.49 $ 7.98 12.6 43.3 $5.46 §$ 7.71 13.0 43.3 $5.63 $ 92 
Picnics 5.6 26.0 1.46 2.12 5.5 25.8 a: 2.01 5.4 23.8 1.29 83 
Boston butts ... 4.2 33.6 1.41 2.05 4.1 33.6 1.38 1.95 4.1 33.6 1.38 t 92 
Loins (blade in)..10.1 48.4 4.89 7.07 9.8 6.45 9.7 38.4 3.72 5.26 
Lean cuts ...... Ao ac ee eae ves ee $12.02 $16.94 
Bellies, S. P. ....11.0 34.6 3.81 5.47 9.5 34.8 3.31 4. 70 4.0 34.6 1.38 1.97 
Bellies, D. S. .. «1. eee sae «< 2.1 24.9 52 15 8.5 24.9 2.12 2.94 
Fat backs ...... . ‘x 3.2 13.2 42 59 4.5 13.9 .63 88 
ao 17 11.2 19 28 1.7 183 19 28 19 i2 21 .30 
Raw leaf ........ 2 2.2 17.2 .38 55 2.2 17.2 38 54 2.2 17.2 .38 54 
P. 8. lard, . wt.14.8 16.6 2.46 3.57 13.3 16.6 2.21 3.12 11.3 16.6 1.88 z 64 
Fat cuts and lard gt sot lags $HOS E998 2. $6.60 $ 9.27 
Spareribs ........ 1 1.6 27.6 44 .62 6 24.6 .39 4 
Regular a 2.9 15.6 45 .66 2.8 15.6 44 64 
Feet, tails, ete. 2.0 9.9 .20 .28 20 9.9 .20 28 
Offal & misel. ...... aie a 15 1.08 vanteewae 15 1.06 
TOTAL YIELD — 
& VALUE ..... 69.0 70.5 $21.67 $30.75 71.0 $20.40 $28.73 
Per Per 
ewt. ewt. 
alive alive 
a) ORS ae $20.50 Per ewt. $20.88 Per ewt. $20. A Per ewt. 
Condemnation loss .......... 12 fin. 12 fin. fin. 
Handling and overhead ...... 2 06 yield 1.82 yield $: 86 yield 
TOTAL COST PER CWT.. $22.6 68 $32.87 $22.82 $32.26 $22.66 $31.91 
TOTAL VALUE .... -- 22.28 $2.21 21.67 30.75 20.40 28.73 
Cutting margin. ........... —$.45 —$ .66 —$1.15 —$1.61 —$2.98 —$3.18 
Margin last week ........ — 84 — 1.22 — 1.60 — 2.29 — 1.85 — 2.58 
SEPTEMBER 11, 1954 


21,000,000 Ibs. produced in the same 
week of 1953. 

Production of pork rose to 127,500,- 
000 Ibs. from 125,600,000 Ibs. the 
week before and stood considerably 
above the 104,300,000 Ibs. produced 
in the same period of last year. Out- 
put of lard rose a trifle to 29,300,000 
Ibs. from 29,200,000 Ibs. the previous 
week, but totaled over 5,000,000 Ibs. 
more than the 24,000,000 Ibs. pro- 
duced in the like 1953 period. 

Output of lamb and mutton totaled 
11,800,000 Ibs. for a small gain over 
11,700,000 Ibs. the previous week, 
but showed about a 500,000-Ib. de- 
cline from 12,300,000 Ibs. produced 
in the corresponding week of 1953. 

Slaughter of all classes of livestock 
except calves was larger than the 
week before. The gain in hog kill ex- 
ceeded earlier estimates on the per- 
centage increase in hog numbers. 


MEAT EXPORTS-IMPORTS 


Exports and imports of meats dur- 
ing June, as reported by the U. S. 
Department of Agriculture: 


Commodity 
EXPORTS (domestic)— 
Beef and veal— 

Fresh or frozen 
Pickled or cured 


June "54 June '53 


Pounds Pounds 


165,492 


1,604,805 





eineette 756,632 686,076 
Pork— 
Fresh or frozen ......... 274,369 548,104 
Hams & shoulders, 

cured or cooked ...... 919,027 869,661 
BGG iv iccccesicticsceces 508,857 231.943 
Other pork, pickled, salt- 

ed or otherwise cured, 

(includes sausage in- 

P| Ey ae 2,005,281 4,848,587 
Sausage, bologna & frank- 

furters, (except canned) 79,564 101,982 
Other meats, except 

CREM ae ikabsc ncdas 3,366,714 2,472,017 

Canned meats— 
Beef and weal ...0.ccccce 165,572 557,582 
Sausage, bologna & frank- 

TRRUNTE. ci csansisencees 437,664 
Hams and shoulders .... 97,609 
Other pork, canned ..... 172,498 
Other meats & meat prod- 

ucts, canned! ......... 210,935 63,034 
Lamb and mutton (except 

COBREES  . nccccvccaeccs 182,663 216,345 
Lard, (includes rendered 

POON TBE viv cévcvcinaes 33,365,353 28,908,466 
Taree: GG 6 occckccks 818,578 833,108 
Tallow, inedible ........ 90,269,100 *81,847,776 
Inedible animal oils, n.e.c. 

(includes lard oil) .... 59,443 3,239,132 
Inedible animal greases & 

fats (includes grease 

SURO: 6a.0k cecacccacs 12,179,085 *17,688,884 

IMPORTS— 
Beef, fresh or frozen..... 1.588.183 1,471,051 
Veal, fresh or frozen..... 115,335 34,311 
Beef and veal, pickled or 

CUPEE .cccccccccccccee 2,961,185 1,505,007 
Canned beef (includes 

corned beef) ......... 7,574,949 7,860,890 
Pork, fresh or chilled or 

SIQROW ve cncndecnaeses 3,491,268 4,345,660 
Hams, shoulders, bacon & 

GUNGF DORE” wvcccccess 536,823 765,828 
Canned cooked hams & 

shoulders ......+-..e0. 9,578,809) 

Other pork, prepared or ) 8,293,122 

POOONECE cv eccsacecens 826,472) 

Lamb, mutton and goat 

WHORE cc cccsvcccasesece 181,349 479,839 
TRI, COE cn cccccnccs § saveace 500 
Tallow, inedible ........ 119,940 60,000 


~ 4Ine “luder many items which consist of varying 
amounts of meat. 

2Not cooked, boned or canned or made into 
sausage. 

3Includes fresh pork sausage. 

4Excludes goat meat. 

* Revised. 

Compiled from official records, 
Census. 


Bureau of the 
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just like that..DuBOIS SPREX 
goes to work in your hog 
scalding operation 


By adding 1 to 2 pounds of SPREX to each 
100 gallons of water in your scalding vat, you will 
accelerate removal of hair and scurf. SPREX gives 
rapid wetting, superior penetration. Carcasses 
come out clean—non-slippery. 


Cut costs with DuBois’ complete maintenance 
program. 


Check these other DuBois products for sanitation 
control in meat packing plants: 

BLAST—for cleaning smokehouse without scrub- 
bing or scraping. 


SPREX AC—for cleansing all aluminum, galvan- 
ized or stainless steel equipment safely. 







a 


S) fr ee Packing House maintenance 


| 
check chart . . . yours for | 

the asking, a daily, weekly and | 
: monthly program for proper clean- | 
" ing and maintenance in your packing plant. | 
J 


SK A A LE St EE SE SN ANNAN cme 


x. DuBOIS c. 4... 


Los Angeles 33, Calif. 


Dept. M Cincinnati 3, Ohio e 


Representatives and Warehouses from Coast to Coast 
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Meat and supplies 





CHICAGO 


WHOLESALE FRESH MEATS 
CARCASS BEEF 
we eh 


Native steers mare 


Commercial cows 
Can. & cut. cows ... 
WEE a pawcecees otras eee 





STEER BEEF cuts” 
Prime: 
Hindquarter ..........6 55.0@57.0 
Forequarter ........... 31.0@33.0 
NL, Svepins eo o8 oe o's ate 46.0@47.0 
Trimmed full loin .....88.0@90.0 
Regular chuck ........ 35.0@36.0 
BUPOsneek ..... 00600506 15.0@18.0 
RBA -.0@28.0 
Sr earner 55.0@57.0 
TG WAND ca desea 13.0@14.0 
Flanks (rough) ........ 13.0@14.0 
Choice: 
Hindquarter ...........52.0@53.0 
Forequarter ........... 30.0@31.0 
Ce Re ee 46.0@47.0 
Trimmed full loin ..... 80.0@82.0 
Regular chuck ........ 35.0@36.0 
Foreshank ... 15.0@18.0 
srisket 27.0@28.0 
SL ek ved eee vak os 55.0@57.0 
gL ais S 13.0@14.0 
Flanks (rough) ..... . .13.0@14.0 
Good: 
MEMES 2 ore eval k areor arse ane 44.0@45.0 
Regular chuck ..... 32.0@34.0 
Seer are 27.0@28.0 
RIS RAP ee 43.0@45.0 
LT eeecces Ter: 64.0@66.0 


COW & BULL TENDERLOINS 


3/dn, range cows (frozen)... .50@53 


3/4 range cows (frozen)... .55@58 
4/5 range cows (frozen)...65@70 


5@90 






n/up range cows (frozen). 





Bulls, 5/up (frozen)......... 
BEEF HAM sevs 
CEO isis knoe wins wel @38 
OO SRS AP Rr a7 @38 
UENO, s.coinesisisidnin eae. 36 
BEEF PRODUCTS 
Tongues, NO. 2 ..cccccacae @30 
Hearts, regular ........ 3 @15% 
Livers, selected ........ 23 
DAVOS, TRAMWAY ...000:000% 13 @14 

Ue See 
Lips, unscalded ........ 
DEEDG, BERMIOO . .acsce ccs 
Tripe, COOKGG 2.03. 6.00 6 
RES Fahl ck veh heunceess 
RAE eS eee 
SUED eb A taiwan cies sabes 
FANCY MEATS 
(1.e.1. prices) 
Reef tongues, corned....35 @3S8 


Veal breads, under 12 oz. 45 
12 oz. up 75 
Calf tongues, 





1/down ...20 @24 
9. 









24 2 
Ox tails, under % Ib. ... 8 @10 
UGE oR BOs sicuaues ss oe BD 12 
WHOLESALE SMOKED 
MEATS 
Iiems, skinned, 14/16 Ibs., 
WEAPPOE cccsccanececes o4 
eis saimned, 14/16 Ihs., 
ready-to-eat, wrapped... 56 
Heims skinned, 16/158 Ibs., 
WEI 5 c-taics separa sc 5414 
Ilnms stinred, 16/18 Ihs., 
ready-to-eat, wrapped. . 5614 
sneon, fancy, trimmed, 
heisket off. 8/10 Ibs 
WEEE, Cucivce wets ones 50 
Bacon, fancy square cut, 
seedless, 12@14% Ibs. 
i ea 48 
Bacon. No. 1 slieed, 1-Ib. 
open-faced layers .... 59 
VEAL—SKIN OFF 
(Carcass) 
(l.e.1. prices) 
Prime; BOSPRG: so... 6-00 0% $39.00@41.00 
Prime, OC ee 37.00@39.00 
Choice, 50/80 .. . 84.00@36.00 
Choice, 80/110 37.00@39.00 
Choice, 110/150" 36.00@37.00 
Good, 50/8 i. 33.00@85.00 
Good, 80/110 . .-. 35.00@38.00 
Good, 110/150 ........ 33.00@85.00 
Commercial, all wts... 29.00@34.00 


CARCASS MUTTON 
(1.¢.1. prices) 

Choice, 70/down. 

300d, 70/down 








prices 


CARCASS LAMB 
cir sign Code DEICES) 
PUNE © es sc cc oan eec 45@46 


eee et rer etre 17 
ek trim. guar, 50% 

lean, bbls. Or ee 18@18%, 
Pork trim., 50% lean, 

RSE EAR te 31 
Pork trim., 95% lean, 

DE. ch erewee +Cadeusine 46 
Pork head meat ........- 29 
Pork cheek meat, trim., 

PRE ROERe e eeee 27% 
©. C. cow meat, bbis,...27 @28 
Bull meat, bon’ls, bbls.. 32% 
Beef trim., 75/85, bblis.. "21 @21% 
Beef trim., 85/90, bbls... 24%, 
Bon’ls, chucks, bbls. ....26 @26%, 
Beef, cheek meat, trmd., 

MRS sc scr wernseaaescs 21 
Reef head mest. bbls. ... ayy 
Shank meat, bbls. ...... 27 @28 
Veal trim., bon’ls, bbls.. 24%, 

FRESH PORK AND 

PORK PRODUCTS 

(1.e.1. prices) 

Hams, skinned, 10/14 ... 44 
Hams, skinned, 14/16... 44 
Pork loins, regular 8/12. 51 
Pork loin, boneless. 100's 60 
Shonlders. 16/dn., 100’s.. 33 
Pienics, 4/6 Ibs., loose..27 @27% 
Picnics, 6/8 lIbs., loose. .27 @27% 
PE COME. ok a cetqawee 2 
Boston butts, 4/8 lbs....35 @38 
Tenderloins, fresh, 10’s..80 @81 
Neck bones, bbls. ...... ll @lil} 
BEame, JOR wcccccssscs 12 
oN Ss See er 9 


8 @ 
Snouts, lean in, 100’s ... 8 @9 
Feet, s.¢., 30's 6 @ 


SAUSAGE CASINGS 


(1.e.1. prices quoted to manu- 
— of sausage) 





Beet — de ae 
Domestic roun s, xs 
1% mm. piiee ties. 55@ 70 

Domestic rounds, over 
1% mm., 140 _— 75@1.10 
Export rage wide, . 
over 1% m seesess 1.35@1.65 
Export mg me ium, i 
13%@1% mm. .....-- 85@1.35 
Export rounds, narrow, pes 
1% mm. under .....-. 1.00@1.25 
No. 1 weas., 24 in. up. 12@ 16 
No. 1 weas., 22 in. up. 9@ 12 
No. 2 weasands ..... os 7@ 10 
Middles, sew., a in. 90@1.35 

mY, select, wide, 

2@2% in. .....-. . -1.25@1.65 
Minties extra select, mr 
2% @2% . -1.95@2.25 
Middles, cate “select, Shy 
under 135% mm. sa 


Beef bungs, exp., No. fe 23@ 32 
Beef bungs, domestic ..» 18@ 24 
Dried or salt, -y ager 
8-10 in. wide, flat .. 33 13 
10-12 in. wide, flat ... 15 
12-15 in. wide, flat ... 176 24 
Pork Casings: 
Extra ——" 29 


mm. & GD. .....cee- 3.90@4.25 
Narrow, meéiums, - 
29@32 mm. ...-....- Py: 5@4.15 
32@35 mm. .....-.- 2.75@3.00 


Spec. med., 35@388 mm.1.90@2.40 
Export bungs, 34 in. cut 42@ 47 
Large prime bungs, 
ee Re eer 23@ 30 
Small prime bungs ...... 12@ 19 
ary 1 per set, 


Deer 55@ 70 

sua ‘Casings (per hank): 
a 4.00@5.00 
24/26 oa. cacewhas cee’ £00@5.00 
53/246 WAM. ..cccccccccs 4.00@4.65 
Sp i ere 3.00@3.50 
18/20 mM. ....cccccces 1.75 @2.35 
WO71O TOR. ccacasscccts 1.25@1.50 

DRY SAUSAGE 

(1.c.1. prices) 

Cervelat, ch. hog bungs.. 89@ 93 
DE oon cd ccsccecacs 44 48 
ic Rr oe 16 75 
eee 74 14 
he ©. RS noc can ccuaes 80 86 
Genoa style salami, ch. 96@1.00 
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Pork 
Pork 
Frank 
Frank 
Rolog 
Bolog 
Smok 
New 
Souse 
Polis} 
Pickl 
Olive 
Pepp 
Smok 
Smok 


(B: 


Allsp 


Chili 
Chili 
Clove 
Ginge 
Mace 


Ea: 
Must 


West 
Papri 
Pepp 
Pepn 


Malil 
Blacl 


45@46 


17 
1@18%, 
31 


AnuU- 


5@ 70 
5@1.10 
5@1.65 
5@1.35 
0@1.25 
2@ 


10@1.35 
15@1.65 
15 @2.25 


W@4.25 
39 @4.15 
15@3.00 
0@2.40 
i2@ 47 


23@ 30 
l2@ 19 


55@ 70 
DN@H.00 


DOMESTIC SAUSAGE . 
(1.c.1. prices) 
Pork sausage, hog cas... 40% 
Pork sausage, sheep cas. 49 @49% 
Frankturteis, sheep cas..50 @ol 


SEEDS AND HERBS 
(1.¢.1. prices) 
Ground 
Whole for Sausage 
Caraway seed .... 26 29 





Frankfurters, skinless 39% @10% Cominos seed ..... 27 31 
Rologna (ring) ........ RTM, @44 Mustard seed, 

Bologna, artificial cas. -33% @35%2 SOG nec ea oe cae 23 aa 
Smoked liver, hog bungs. ta ns af Yellow American... 17 es 
New Eng. lunch. spec...60 @6 Oregano ........ 44 
BONE ii dccescccscguaace 311% Coriander, Morocco, 

Polish sausage, smoked..46 @61 Natural No. 1 .. 17 21 


Pickle & Pimiento loaf. .3444,@41% 








Marjoram, French. 40 47 





RON 56 os as caienos 85% @ 42% —_ Dalmatian, ‘ 
Pepper loaf ....... 40° @57% NO. 1 .....eeeee 50 58 
Smokie snacks .... OU 
SOVETS TRS oie c osc vesioe 581% CURING MATERIALS 
Cwt. 
Nitrite of soda, in 400-Ib 
SPICES bbls., del. or f.0.b. Chgo..$10.06 
a Saltneter, n. ton, f.0.b. N.Y. 
(Basis Chgo., orig. bbls., bags, Dbl. refined gran. 
bales) Small crystals oct 
, . Medium crystals 
Whole Ground Pure rfd., gran. nitrate of 
Allspice, prime ...... 1.18 1 RE OO RTE ce 25 
OS” 1.22 1.31 Pure rfd., powdered nitrate 
Chili Powder ....... ‘S 47 ner cre 6.25 
Chili Penper ....... 47 Salt, in min. car. of 45,000 
Cloves, Zanzibar .... 81 87 The. only, paper sacked. 
Ginger, Jam., unbl... 45 fl f.o.b. Chgo.: Gran. (ton).. 27.00 
Mace, fancy, Banda. 1.80 Rock, per ton in 100-Ib. 
West Indies 1.52 bags, f.o.b. whse., Chgo.. 26.00 
East Indies 1.69 Sugar— 
a flour, fancy. 37 Raw, 96 basis, f.o.b. N.Y. 6.08 
NG EL eeccwe a ae ee ag 33 Refined standard cane gran., 
West India Nutmeg. .. 50 OMI. 966-46 dein asin 8.50@8.80 
Paprika, Spanish ... .. | Packers, curing sugar, 100-lb. 
Pepper, Cayenne . 54 bags, f.o.b. Reserve, La., 
Red, N RR re RR | ee ROR rR ee 8.10 
Pepper, packers Pree 1.15 Dextrose, per cwt. 
MONEE Siicssweee 98 1.07 Cerelose, Reg. No. 53 ..... 7.35 
Black Lampong ..... 98 1.07 Ex-Whse., Chicago ....... 7.45 





PACIFIC COAST WHOLESALE MEAT PRICES 


FRESH BEEF (Carcass) 


STEER: 
Choice: 
500-600 Ibs. 
600-700 Ibs. 
Good: 
500-600 Ibs. 
600-700 Ibs. 
Commercial: 


Los Angeles 
Sept. 7 


eWiepienes $40.00@41.00 
weceeecece 39.00@40.50 


cecccevess 30-00@39.00 
34.00@37.00 


SOOGe TOR. kckec ee tin 32.00@35.00 
cow: 

Commercial, all wts.... 22.00@25.00 

Utility, all wts. . 21.00@24.00 
FRESH CALF: (Skin-Off) 

Choice: 

Se TbG; GOW  .6 30555. 36.00@39.00 

Good: 

200 Ibs. down ........ 35.00@37.00 
LAMB (Carcass): 

Prime: 

PENS 6s kare ckiaee ne 38.00@39.00 

Pe TER sac eccicnccs 37.00@38.00 

Choice: 

MN I id sak eee 38.00@39.00 

Gt Me ties isewsee ce 37.00@38.00 

POG Ger WSs. cae kcies 35.00@38.00 
MUTTON (EWE): 

Choice, 70 Ibs. down.... 18.00@22.00 

Good, 70 Ibs. down..... 18.00@ 22.00 


FRESH PORK (Carcass) 


80-120 Ibs. . 
120-160 lbs. 


(Packer Style) 
None quoted 
36.00@37.50 


FRESH PORK CUTS No. 1: 


LOINS: 


8-10 Ibs. .. 


10-12 Ibs. 


12-16 lbs. .. 


PICNICS: 


4-8 lbs. ... 





53.00@56.00 
.00@56.00 
53.00@56.00 


(Smoked) 
38.00@ 42.00 


HAMS, Skinned: 


12-16 lbs. 
16-18 Ibs. 


BACON, ‘Dry 


6- 8 Ibs... 
8-10 lbs. .. 
10-12 lbs. .. 





57.00@63.00 
53.00@58.00 


Cure’ No. 1: 

50.00@59.00 
48.00@57.00 
47.00@54.00 


LARD, Refined: 


1-lb. cartons 
50-lb. cartons & cans.. 20. 


Tierces 


SEPTEMBER 


22.00@ 24.50 
50@23.50 
20.25@23.00 


Tl, 1954 


San Francisco 
Sept. 7 


$41.00@ 43.00 
39.00@41.00 


36.00@38.00 
35.00@37.00 


34.00@36.00 


24.00@28.00 
22.00@24.00 


(Skin-Off) 
36.00@38.00 


36.00@38.00 


38.00@40.00 
36.00@38.00 


38.00@39.00 
36.00@38.00 
34.00@38.00 


None quoted 
None quoted 


(Shipper Style) 
38.00@40.00 
35.00@88.00 


54.00@56.00 
52.00@54.00 
50.00@52.00 


(Smoked) 
38.00@40.00 


58.00@62.00 
58.00 @60.00 


58.00@60.00 
54.00@58.00 
50.00@54.00 


24.00@25.00 
22.00@ 24.00 
20.00@ 22.00 


No. Portland 
Sept. 7 


$42.50@43.50 
41.50@43.00 


40.00@42.00 
39.00@41.00 


33.00@39.00 


24.00@30.00 
22.00@27.00 


(Skin-Off) 
34.00@37.00 


32.00@35.00 


33.50@35.00 
None quoted 


35.00@38.00 
None quoted 


30.00@36.00 


15.00@17.00 
15.00@17.00 


(Shipper Style) 
None quoted 
33.00@34.00 


53.00@56.00 
53.00@56.00 
50.00@54.00 


(Smoked) 
None quoted 


58.00@61.00 
58.00@61.00 


58.00@ 64.00 
55.00@60.00 
53.00@57.00 


23.50@ 25.00 
None quoted 
21.00@24.0) 


: 
| 
| 





YOU CAN’T 
BEAT 
THIS/DRUM* 






FINE QUALITY SPICES 


MCORMICK & CO., INC. 


Memtenina ace Hatin 





* BANQUET BRAND 
PURE SPICES 


in the familiar 200 Ib. Drum 


Don't take our word for it. Customers 
over the years verify every claim of 
Uniformity—Unsurpassed Quality 
—Purity—that we make for our 
Banquet Brand! 


McCORMICK & CO., INC. 


Baltimore 2, Maryland 


35 











“CHIP IGE” 


We lease Ice Making Machin- 
ery to produce Chip Ice for 
processing operations for Car 
Icing — Poultry — Meats — Sea 
Food —Vegetables and the 
Fruit Packing Industries. 


Capacities 2 to 500 tons daily. 


Write or wire for representative to call 
Phone HEmlock 4-0500 


CHIP ICE CORPORATION 


1842 W. 59th ST. CHICAGO 36, ILL. 














For pumping hams & pickling brine 


Low in price HIGH in quality 


HAMINE 


PAT. PEND. 


The proven phosphate compound 


KADISON-SCHOEMAKER 


(formerly Bobsin-Kadison) 
LABORATORIES. INC. 
3401 S. HALSTED ST. ° CHICAGO 8, ILLINOIS 











Leading Packers use 


SEND FOR BULLETIN 


The Casing Valve 
with the internal fulcrum lever. 



















YOUR BEST BUY .. . for economical Wrapping 
and Bundling: Improved Heavy Duty BUTYL 


PYTHON RUBBER BANDS 


Write for Samples and Price Catalog 


BERMAN RUBBER CO. 


P.O. Box 21, Rochester 17, New York 
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CHICAGO PROVISION MARKETS 


From The National Provisioner Daily Market Service 
CASH PRICES 


F.0.B. CHICAGO 
CHICAGO BASIS 
WEDNESDAY, SEPT, 8, 1954 
REGULAR HAMS 


Fresh or F.F.A. Frozen 
oo 40%n 40%, n 
tg Sey 40%n 40%n 
ph SE ree 40%n 40%n 
ee 40%n 40%n 
: >| ar 414on 414en 
SO éccens 414%yn 414%n 
nee 404en 4014n 
SKINNED HAMS 
Fresh or F.F.A. Frozen 
10- cr: 4 3@ 43% 43@43%4 
2- 43@43% 
43@43% 
44 
44 
43 
42 
38 
3714 
25-up, 2’s in me 36% 3514 
PICNICS 
Fresh or F.F.A. Frozen 
oa ee 28 28 
Gare: hice ae 28 28 
8-10 2+ 20% 2514 
US | Ere | 241% 
12-14 .....:20 24% 
8-up, 2’s in 25 2446 
OTHER CELLAR CUTS 
Fresh or Frozen Cured 
Sq. Jowls.. 17% lin 
Jowl Butts. 13 13n 
Ss. P. jowls. yn 








BELLIES 
(Square Cut) 
Fresh or F.F.A. Frozen 
DE OE. 35n 35n 
8- 5 3544 
35% 
35 
33 
33 
32 
GR. AMN. D. 8. 
BELLIES BELLIES 
Cloar 
264n 
2644n 
22lha 
20a 
17\4a 
164n 
FAT BACKS 
Fresh or Frozen Cured 
bs Ie 1444n 15n 
lt Sarre. 14%n 15n 
I. isa 15n 15% @15% 
ol eee 16n 17 
SS 16n 17 
1) ee ee 17n 17%n 
SOND Seiccscas 17n 17%n 
oC: er lin 17%n 


BARRELED PORK 
Clear Fat Back 


Pork at ee 42n 
30-40..... 44n Cot. | 41n 
40-50..... 44n 80-100..... 39n 
50-60..... 44n 100-125 





LARD FUTURES PRICES 


FRIDAY, SEPT. 3, 1954 
Onen High Low Close 
Spt. 16.75 16.75 16.50 16.72% 
-70 
Oct. 14.42% 14.45 14.30 14.42% 

-45 
Nov. 13.00 12.05 12.09 120°Ma 
Dec. 12.90 12.90 12.77% 12.80b 
Jan, 12.62% 12.67% 12.57% 12.60 
ee basis ares 12.654 

Sales: 4,600,000 Ibs. 

Onen interest at close Thurs., 
Sept. 2nd: Sept. 489, Oct. 662. 
Nev. 411. Dee. 311, Jan. 67, and 
Mar. 38 lots. 


MONDAY, SEPT. 6, 1954 


Labor Day 
No trading in lard futures 


TUESDAY. SEPT. 7, 1954 
Spt. 16.70 17.05 16.60 16.97% 
-17.00 
14.55-60 
13.07% 
2.75 12.87%ha 
12.57% 12.50 : 

Mar. 12.5: 12.67% 12.55 
Sales: 5,000,000 Ibs. 
Open interest at close Fri., Sept. 

3rd: Sept. 494, Oct. 6738. Nov. 513, 

Dec. 311, Jan. 70, and Mar. 38 lots. 


Oct. 14.30 14.65 14.30 
Nov. 12.85 18.10 12.85 
Dec. 12.75 12.90 
Jan, 12.50 









12.67% b 


WEDNESDAY, SEPT. 8, 1954 
Spt. 17.20 17.40 17.12% 17.321%4b 
Oct. 14.79 14.85 14.65 14.72% 

-80 
Nov. 13.15 13.25 18.15 13.20» 
Dec. 12.95 13.1214 12.95 
Jan. 12.65 12.77% 12.65 
Mar. 12.80 12.87% 12.80 

Sales: 9,840,000 Ibs. 

Open interest at close Tves., 
Sept. 7th: Sept. 483, Oct. 676, Nov. 
514, Dec. 324, Jan. 80, and Mar. 
44 lots. 








THURSDAY. SEPT. 9, 1954 


Spt. 17.05 17.22% 16.72% 17. 0242 


Dex 80 12.90 5 
-T5 
Jan. 12.65 12.6714 12.60 12.65b 
Mar. s is 12.75a 
Sales: 8.609,000 ibe. 


Open interest at close Wed., 
Sept. 8th: Sept. 469, Oct. 700, 
Noy. 532, Dec. 330, Jan. 83, and 
Mar. 47 lots. 


HOG-CORN RATIO 


The hog-corn ratio for 
barrows and gilts at Chi- 
cago for the week ended 
Sept. 4, 1954, was 12.1 ac- 
cording to a report by the 
U.S. Department of Agri- 
culture. The ratio compared 
with the 13.5 ratio reported 
for the preceding week and 
14.5 recorded for the same 
week a year ago. These 
ratios were calculated on 
the basis of yellow corn 
selling at $1.668 per bu. in 
the week ended Sept. 4, 
1954, $1.657 per bu. in the 
previous week and $1.668 
per bu. for the same period 
a year earlier. 


PACKER'S WHOLESALE 
LARD PRICES 


Refined lard, tierces, f.o.b. 


RIMINI « ~ Geixicaisiai'd es 0s ase $21.75 
Refined lard, 50-lb. cartons 

EO. CRASS oe 060:005bveo Mee ee 
Kettle rend., tierces, f.o.b. 

CRICKEO sigs sb sa0nceesaes+e ae 
Leaf, kettle rend., tierces 

£.0,.D. CRISES ..<scaseees Smte 
AEG BOMOS citi keds ceiavecee See 


Neutral tierces, f.o.b. Chgo.. ‘ 
Standard shortening* 

a, ECE a eee OE 22.50 
Hydroge nated shortening, 

Wis Se ee asin Ge Ceweeeunas 23.75 


*Delivered. 


WEEK'S LARD PRICES 


P.S. Lard P.S. Lard Raw 

Tierces Loose Leaf 
Sept. 3. 17.124n 16.62%a 17. pte ba 
Sept. 4. 17.12%n 16.62%n 17.62%n 
Sept. 6. Holiday, no trading. 
Sept. 7. 17.12%n 16.62%n 17.62%n 
Sept. 8S. 17.20b TARR YH 17.6 lon 
Sept. 9. 17.50n 16.624n 17.62%4n 


a—asked. b—bid. n—nominal. 
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MARKET PRICES 





NEW YORK 


WHOLESALE FRESH MEATS 
CARCASS BEEF 
Sept. 7, 1954 


Per Cw. 

Western 
Prime, 700/800 ...... $44. —- 9.00 
Prime, 800/900 ...... 43.00@44.00 
Choice, 600/800 ...... 41.50@43.50 
Choice, 800/900 ...... 41.00@42.00 
Good, 500/700 ........ 38.00@39.00 


Steer, commercial .... 
Cow, commerelul ..... 
Cow, utility 


BEEF CUTS 


33.00@34.00 
52-Uuw 29.00 


Citr 
56.0@ 60.0 
55.0@ 56.0 
50.0@ 51.0 


Prime: 
Hindqtrs., 600/800... 
Hindgtrs., 800/900... 
Rounds, flank off .... 
Rounds, diamond, bone 
flank off .......... 5 
Short loins, untrim... 7 
Short loins, trim. ... 
pT Perr ere 
Ribs (7 bone cuts) .. 
Arm chucks 35: 
Briskets 
INSOR Usb evegncuee.ve fs ‘ 
Forequarters (Kosher) 40.0@ 41.0 
Arm chucks (Kosher) 41.0@ 43.0 
Briskets (Kosher) ... 29.5@ 30.0 


Choice: 





Hindqtrs., 600/800... 55.0@ 59.0 
Hindgrts., 800/900... 54.0@ 55.0 
Rounds, flank off ... 49.0@ 50.0 
Rounds, dinmond, bone 

A errr 50.0@ 51.0 
Short loins, untrim... 70.0@ 78.0 
Short loins, trim..... 90.0@100.0 
FINES 6c cccossnccviee 15.0 6.0 
Ribs (7 bone cuts)... 52.0@ 57.0 
Arm chucks 3 
Briskets 
Tintes 





Forequarters (Kosher) 38.0@ 39.0 
Arm chucks (Kosher) 39.0@ 41.0 
Briskets (Kosher) . 29.0@ 30.0 
FANCY MEATS 
(Le.1. prices) 






Cwt. 
Veal breads, under 6 oz. $55.00 
© 00 WD cccccice 46.00@48.00 
WORT 6 on aac cance 78.00 
Beef livers, selected.. 28.00@29.00 

Reef kidneys peamee ss 12 
Oxtails, over % Ibs. .. 10.00@12.00 
LAMBS 
(1.¢.1. prices) 

City 
Prime, 30/40 ........ $49.00@50.00 
Penmne, 40740 wccsccce 50.0 152.00 
Prime, 45/55 ......... 48.00@49.00 
Choice, BEFES ccccveces 48.00@50.00 
Choice, EE reese 50.00@51.00 
Choice, 45/85 ........ 47.00@49.00 
SO0G, BOSD. ccsvceses 46.00@48.00 
GOOd,. SO/SS oc cceccic = 00@49.00 
Genes QO00 ese c aces 45.00@47.00 

Western 
Prime, 40/45 ......... 45.00@46.00 
Prime, tons SOE EE ES 45.00@46.00 
Prime, 50/55 ......... 45.00@46.00 
Choice, 5% /aen sees 44.00@45.00 
Good, SIEWtR. coe ec 40.00@43.00 


FRESH PORK CUTS 
(Le.1. prices) 


Western 
Pork loins, 8/12 ..... $49.00@51.00 
Pork loins, 12/16..... 48.00@50.00 


Hams, sknd., 14/down. 
Boston butts, 4/8 Ibs.. 39.00@42.00 
Spareribs, 3/down .... 49.00@52.00 
Pork trim., regular .. 28.00 


50.00@53.00 





Pork trim., spec. 80% 44.00 
City 
Hams, sknd., 14/down. $52 .00@55.00 
Pork loins, 8/12 iawedes 00@58.00 
Pork loins, p> i5.00a36. 00 
Picnics, 4/8 .....cace- 4.00@38.00 
Boston butts, 4/8 lbs.. 30.00044.00 
Spareribs, 3/down - 49.00@54.00 


VEAL—SKIN OFF 
(1.¢.1. prices) 


Western 
Prime, 50/80 ........ None quoted 
Prime, 80/110 ........ $38.00@40.00 
Prime, 110/150 ....... 36.00@39.00 
Choice, 50/80 ......- None quoted 
Choice, 80/110 ....... 35.00@37.00 
Choice, 110/150 ...... 36.00@38.00 


30.00@31.00 
- 32.00@34.00 
31.00@33.00 
27.00@29.00 


DRESSED HOGS 
(1.¢.1. prices) 





Commercial, all wts... 


50 to 75 lbs. ...... $33.75 @37.00 
75 to 100 bs. _s 5@37.00 
100 to 125 Ibs. I1@éE 
325 to IGG The. ssc 33. 5@37. ‘00 
BUTCHERS’ FAT 
I  viucaasscanasane cane $1.25 
DEGMOE SAU iecccscsecavenceces 1.75 
Imedible suet ..cccccsceoscess 2.00 
WHS BUGE ii ccicccndcretsns Se 
LIVESTOCK PRICES AT 
SIOUX CITY 


Prices paid for livestock 
at Sioux City on Wednes- 
day, Sept. 8, were reported 
as follows: 





CATTLE: 
Steers, prime ...... $26.25 only 
Steers, ch. & pr..... 25.50 only 
Steers, good ....... 19.50@22.00 
Steers, commercial . 17.50@19.00 
Heifers, choice 21.00@23.25 
Heifers, good ...... 17.50@19.50 
Cows, com'l & gd... None rec. 
Cows, util. & com’l. 9.75@12.00 
Cows, can. & cut.... 8.00@ 9.50 
Bulis. util, & com’). 10.50@ 13.50 

HOGS: 
Choice, 190/200 ees 20.75@21.00 
Choice, 220/250 20.25@21.00 
Good, 250/2 eeeeee None rec, 
Good, 330/380 wnates None rec. 
Sows, 400/down - 18.00@19.75 

LAMRS: 
Good & choice ..... 19.00@20.50 





LIVESTOCK PRICES AT 11 CANADIAN MARKETS 


Average price per cwt., 


paid for specific grades of 


steers, calves, hogs and lambs at 11 leading markets in 
Canada during the week ended Aug. 28, compared with 


the same time 1953. 
PROVISIONER by the 
as follows: 






was reported to THE 
Canadian Department of Agriculture 


NATIONAL 





GooD VEAL 
STEERS CALVES HOGS* LAMBS 
STOCKS Up to Good and Grade Bt Good 
YARDS 1000 Ibs. Choice Dressed Handyweights 
1904 1953 1954 1954 1953 1954 a 
Toronto .....§ $19.74 $22 27.5 $34.60 
Montreal 21.00 34. 60 
Winnipeg 16.15 é 








Calgary 
Edmonton 
Lethbridge 


17. 
18.90 18,50 


na 
v ancouver eae 








30. oo 


*Dominion Government premiums not included. 
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The Famous 
"B&D" 
Line-up of 
Packer- 
Approved 
Cost- 
Cutting 
Machines 





iD) ... the symbol of 


increased packer yields at less cost! 


f Combination Rumpbone Saw 
& Carcass Splitter 


Beef Breast Bone Opener 
Primal Cut Saw 

Cattle Dehorning Saw 
Beef Scribe Saw 

Beef Rib Blocker 

Ham Marking Saw 

Pork Scribe Saw 

Hog Carcass Splitter 
Hog Backbone Marker 





Ask the Packer... 


\ Utility Saw 


Always Invest in the Best... Buy Only B & D Machines 


Who Owns One! 





BEST & DONOVAN 


332 S. Michigan Ave., Chicago 4, Ill. 











VOLLRATH... 


STAINLESS STEEL 
For lasting economy and cleanliness 


Pails, buckets 
available 






















of hard use. 


THE VOLLRATH CO, 
SHEBOYGAN, WISCONSIN 


These pails and pans made of extra durable, 
easy-to-clean stainless steel . . . stay new-looking 
longer... and help you meet and maintain rigid 
sanitary requirements. Built to withstand years 


More and more packers agree . 
line designed to speed meat handling. You'll find 
hundreds of uses i 

in your plant, too. Seamless, crevice-free construc- 
tion, corrosion resistant and non-contaminating. 
See your Vollrath Distributor. 







UTILITY PANS FOR STORAGE AND HANDLING 


Available in sizes for every need. 





- Vollrath is the 


or Vollrath Stainless Steel Ware 


SINCE 1874 


"Vollrath c. 


5, vn 
YEBOYG AN, wiscON® 


Write for 


Branch Offices 
and Display Rooms 
Merchandise Mart, Chicago 


200 Fifth Avenue, New York @ 712 S. Olive Street, Los Angeles 


illustrated catalog. 


37 








BY-PRODUCTS...FATS AND OILS 








TALLOWS and GREASES 


Wednesday, September 8, 1954 








Producers of inedible fats released 
some material late last week at steady 
prices. Bleachable fancy tallow sold 
at 6%4c, special tallow at 6c, No. 1 
tallow at 5%c and yellow grease at 
S¥ac and 5%ec, all c.a.f. Chicago. A 
tank of edible tallow sold at 10%c, 
Chicago basis, prompt shipment. Reg 
ular production bleachable fancy tal- 
low was bid at 7¥%c and hard body at 
7c c.a.f. east. , 

In additional sales, bleachable 
fancy tallow brought 6%c, prime tal- 
low, 6¥%4c; special tallow and B-white 
grease, 6c; all delivered Chicago. The 
feature of the trade was the upward 
swing on all hog choice white grease. 
Several tanks sold at 9¥%c and 9%%c 
and later, several more tanks sold at 
9%c, all c.a.f. New York. Producers 
on Friday were asking Yc over last 
sales on most items. The market was 
generally of a pre-holiday character. 

Offerings at the beginning of the 
new week were still sparse in the Mid- 


west. Buyers on the other hand were 
also not very aggressive. All hog 


choice white grease was available at 
9%c, c.a.f. New York, but without re- 
ported action. Several tanks of edible 
tallow sold at 10%c, Chicago basis. 
Some consumers raised their ideas 
fractionally on Wednesday, and others 


still talked steady. However, pro- 
ducers maintained a firm hold on 
materials. The general market catr- 


ried a strong undertone. A few tanks 
of yellow grease sold at 6¥%c, c.a.f. 
New York. Same is bid at 5'4c, c.a.f. 
Chicago. Several tanks of all hog 
choice white grease traded at 10c, 
delivered New York, 30-day shipment. 
Several tanks of bleachable fancy tal- 





BY-PRODUCTS MARKET 
BLOOD 
Wednesday, Sept. 8, 1954 
Unit 
Unground, per unit of ammonia 


| | Ee er reise ee es *8.50 


DIGESTER FEED TANKAGE MATERIAL 
Wet rendered, unground, loose 


OME OE: snndcmecwensaedeuvniee sea *8.75@9.00 
ERASE SONG eo: -ckn aha aa eae Vedeicenee *8.25n 
Liquid stick tank CAFS ..csccoccses 4.50@5.00n 


PACKINGHOUSE FEEDS 


Carlots, 

per ton 

50% meat, bone scraps, bagged.$100.00@105.00 

50% meat, bone scraps, bulk ... 95.00@100.00 

55% meat scraps, bulk ........ 115.00 

60% digester tankage, bulk . 105.00@110.00 

60% digester tankage, bagged .. 110.00@115.00 

80% blood meul, bugged ....... 155.00 
70% steamed bone meal, bagged 

(EOC. DEEP.) cccccvcesiccee 80.00 


60% steamed bone meal, bagged 65.00@ 67.50n 


FERTILIZER MATERIALS 


High grade tankage, ground, 
DET URI AMONG oo civeseesseccus 6.00@6.25 
Hoof meal, per unit ammonia ......6.25@6.50n 


DRY RENDERED TANKAGE 


Per unit 
Protein 
EAT TORE 2.684604 csatuseuetacneeeeer® *1.70@1.75 
PRUE GONG. opi cciicnwangaeedsseiaaeen *1.75n 


GELATINE AND GLUE STOCKS 


Per cwt. 
Calf trimmings (limed) ........... $1.35@ 1.50 
Hide trimmings (green salted) ..... 6.00@ 7.00 
Cattle jaws, scraps and knuckles, 
DOF WD wc ccccisccccsecvccencescess 55.00@57.50 
Pig skin scraps and trimmings, 
DOE We. ccccccaccesccccncseseuées 7@ 7% 
ANIMAL HAIR 
Winter coil dried, per ton ...... *120.00@125.00 
Summer coil dried, per ton ..... 55.00@ 60.00 
Cattle switches, per piece ........ 3 @ 4% 
Winter processed, gray, lb. ..... 16 @17 
Summer processed, gray, lb. .... 10 





n—nominal. a—asked. 
*Quoted delivered basis. 





VEGETABLE OILS 


Wednesday, September 8, 1954 











Lower prices were registered for 
most selections of vegetable oils Tues- 
day, with a fair volume of soybean, 
cottonseed and corn oil traded. 

Soybean oil for quick and first-half 
September shipment sold at 14%c and 
14¥%4c and down to 14%c during the 
day. Straight September shipment 
was bid at 13%c early and offered at 
13%2c, with later movement at bid 
level. First week October shipment 
was bid at 1234c without action, but 
straight month cashed at 11%c, both 
resale and original oil involved. Octo- 
ber-November-December shipments 
sold on resale at 11%c 

There were sales of cottonseed oil 
at all locations at 14c for first-half 
September shipment, with last-half 
September shipment bringing 4c less. 
Quick shipment was pegged at 14¥%c 
in the Valley and nearby shipment in 
Texas at 14%c. There was good trade 
in corn oil and immediate through 
September shipment cashed at 14%c. 
The peanut oil market was sluggish 
and quoted nominally at 18%c, al- 
— some offerings were priced at 

18%4c. Coconut oil was also a dull 
item and quoted at 12c, nominal. 

The soybean oil market was weaker 
at midweek, with nearby shipment 





low sold at 7c, c.a.f. east, and pro- 
ducers asked Yc higher later. A few 
tanks of not all hog choice white 
grease sold at 7%4c, c.a.f. Chicago. 
TALLOWS: Wednesday's quota- 
tions: edible tallow, 10%c; original 
fancy tallow, 7c; bleachable fancy tal- 
low, 64@6%4e; prime tallow, 64@ 
6l2c; special tallow, 6@6%4c; No. 1 


tallow, 534@6c; and No. 2 tallow, 
5@5c. 

GREASES: Wednesday's quota- 
tions: choice white grease (not all 
hog), 7%4c; B-white grease, 6@6%c; 
yellow grease, 5'c; house grease, 


5@5c; and brown grease, 442@5c. 
The all-hog choice white grease is 
quoted at 10c, c.a.f. east. 
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Established 1900 
3089 River Road 





Warm 


with the RL 
FLY CHASER FAN | 


Will stop warm air of 
room from entering 
when door is opened. 


DRL ELECTRIC COMPANY | 


OUT 


Air 





River Grove, Ill. 
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“STRING- A-WAY" does it mechanically 





THE E KAHN'S SONS CO. 


CINCINNATI 25, OHIO 











De-strings 900 pounds of 
linked sausage in an hour 
without "whipping" by 
hand. 
SAVES LABOR — 
SAVES TIME — 
SAVES MONEY. 
Easy to operate. 
Details on request. 


Kirby 4000 


THE NATIONAL PROVISIONER 
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traded at 14c. Later offerings of quick 
shipment were priced at 14Mc. 
Straight September shipment report- 
edly sold at 13%c. First-week and 
first-half October shipment cashed at 
12%c. Straight October shipment sold 
at 11%c and was later bid at that 
level. 

The cottonseed oil market was 
erratic and difficult to gauge. In over- 
night activity, 14¥c to 14%4c was paid 
for first-half September shipment, 
with other movement accomplished 
Wednesday at 14c. All locations 
shared in the trading at those levels. 
First-half October shipment sold in 
the Southeast at 13%4c. Corn oil was 
offered early at 14¥%c in a limited way, 
but no sales were confirmed. Peanut 
oil gained strength and reportedly 
sold at 185éc. Coconut oil, however, 
was easier and was offered at 11%c. 
Buying interest was lacking, however. 

CORN OIL: Lost %c in active 
trade Tuesday. 

SOYBEAN OIL: Declined sharply 
during week, with midweek trading 
at 14c. 

PEANUT OIL: The one strong item 
on the list and quoted nominally at 
185c. 

COCONUT OIL: Midweek offer- 
ings priced at 11%4c fail to attract 
buyers. 

COTTONSEED OIL: Unchanged 
to Yc easier compared with last mid- 
week. 

Cottonseed oil futures in New York 
were quoted as follows: 

FRIDAY, SEPT 3, 1954 oe 


Open High Low Close Close 
5.05b  .... «-- 15.85b 16.00b 
os “4B Bb ..,~=«15.10b 15.83b 
** 44'96b 011. wwe) :14.90b  15.02b 
“T20H nce cs 15.02b 
15.08b  .... «.--. 14.9% 15 

. 15.08b ade é poem 15.00b ‘15 
ne . 15.05n ante Sa ace 15.00n 15.15n 
Sales: 20 lots. 


MONDAY, SEPT 6, 1954 
Labor Day Holiday 
No trading in cottonseed oil futures 


TUESDAY, SEPT. 7, 1954 





Sept. ... 15.80b ar ones 15.75b 15.85b 
hn seas SR ABs 10 5.10 15.12b 15.10b 
Dec. .... 14.90b 14.97 14.90 14.97 14.90b 
Jan. .... 14.90n sitet 14.97n 14.90n 
Mar. .... 14.94b 15.08 15.08 15.07b 14.97b 
May .... 15.00b 15.00 15.00 15.11b 15.00b 


July... 200m. .... 15,10b  15.00n 
Sales: 19 lots. 


WEDNESDAY, SEPTEMBER 8, 1954 





Sept. ... 15.75b F cut 15.76b 15.75b 
Oct. .... 15.14b 15.20 15.15 15.26b 15.12b 
Dec, .... 14.93b 15.20 15.05 15.20 14.97 

Jan. .... 14.95n ee ee 5.2 14.97n 
Mar. .... 15.05b 15.27 15.15 5.25 15.07b 
May .... 15.04b 5.19 15.18 15.30b 15.11b 
July .... 15.05n aes eae 15.30n 15.10n 


Sales: 63 lots, 


EASTERN BY-PRODUCTS 


New York, Sept. 8, 1954 

Dried blood was quoted Wednes- 

day at $8.50 per unit of ammonia. 

Low test wet rendered tankage was 

listed at $7.50 to $8 per unit of am- 

monia and dry rendered tankage was 
priced at $1.40 per protein unit. 


SEPTEMBER 11, 1954 





See Dip in Output of Peanut, 
Cottonseed Oil; More Soy Oil 


Crop reports on the various edible 
oil-bearing seeds for this year indicate 
reduced supplies of peanut and cotton- 
seed oil, while soybean oil probably 
will reach a record volume, according 
to the Agricultural Marketing Service. 
If the forecast of 1,288,000 Ibs. of 
peanuts is correct, there will be a 
20 per cent decrease in output of 
peanut oil from last year. 

Production of cottonseed as esti- 
mated on August 1 was placed at 
5,201,000 tons, or about 23 per cent 
under the total for the year before. 
The year’s soybean crop was esti- 
mated at around 304,000,000 bu., a 
record high and about 10 per cent 
above the 262,300,000 bu. in 1953. 


Seven Month Oleo Output 
Up 6% Over 1953; A Record 


Margarine production in the first 
seven months this year rose 6 per 
cent above the comparable 1953 
period to a record 87,399,000 Ibs., 
according to the National Association 
of Margarine Manufacturers. 

The U. S. Department of Agricul- 
ture has estimated total margarine 
production this year will be about 
1,382,000,000 Ibs., or an increase of 
about 7 per cent over last year’s record 
1,292.000,000 Ibs. 


Chicago Futures Trade in Lard, 
Soybean Oil Up Sharply in July 

The volume of futures trading in 
lard and soybean oil in July on the 
Chicago Board of Trade showed sub- 
stantial increases, according to Robert 
C. Liebenow, secretary. Trading in 
lard totaled 6,529 lots of 40,000 Ibs. 
compared with 3,059 lots in July, 
1953. This was an increase of about 
110 per cent. Trading in soybean oil 
in July showed an increase of about 
70 per cent, with a total volume of 
6,112 lots of 60,000 Ibs. compared 
with 3,721 lots last year. 


VEGETABLE OILS 
Wednesday, Sept. 8, 1954 
Crude cottonseed, oil, carlots, f.o.b. 


WME Peacivaw net cates ub watae cies 14 @14txgpd 


MOMEMNBS cccccctnnenanescaneWeroes 14 @14%n 
eRe te aah Glick se oe 6 14 @14%pd 
Corn oil in tanks, f.o.b. mills ..... 144n 
Peanut oil, f.o.b. Southern mills... 185n 
Soybean oi], Decatur ...........2.. 14pd 
Coconut oil, f.0.b. Pacific Coast ... 11%a 
Cottonseed foots 
Midwest and West Coast ....... 1% 
WES ecu ccecunagessesnseiaceeetes 1% 
OLEOMARGARINE 
Wednesday, Sept. 8, 1954 
White domestic vegetable ........cccscccecs 27 
Sek, I Bon aan cr aawaskedadewceeee 29 
Wasa CHONG BOMEEY 6 ok ncccdaccacddecneuceds 27 
Water CHOPREG DOGGIE ovisicccccccevsccccsccd 26 
OLEO OILS 


(F.0.B. Chicago) 


Lb. 
Prime oleo stearine (slack barrels) ...11144,@1? 
PIStEG Ol00 ONE (GEGME) oie cc ccnccence. 17 











PROVISIONER 
"APPROVED" 
BOOKS 


The books listed below are se- 
lected from a number of sources. 
In the opinion of the editors of 
The National Provisioner they are 
factual, practical and worthwhile 
—and are approved and recom- 
mended accordingly. 


MEAT Same 
AND PROCESSIN 


Contains ialieadies helpful to small 
slaughterer or locker plant operator 
interested in killing and meat proc. 
essing Di 

plant” location and atumnanen beef 
slaughter and_ by-products; hog 
slaughter; inedible rendering; cas- 
ing processing; lard rendering; track 
installations; curing; smoking and 
sausage manufacture. 


Price $5. 








ACCOUNTING FOR A 
MEAT PACKING BUSINESS 


This book is designed primarily for 
smaller firms which have not devel- 
oped multiple departmental divisions 
but are interested in fundamental 
cost accounting. The book discusses 
uses of accounting in management, 
cost figuring, accounting for sales. 
Institute of Meat Packing. 

Price $4.50 





MEAT PACKING PLANT 
SUPERINTENDENCY 


A general summary of plant opera- 
tions not covered in Institute hooks 
on specific subjects. Topics discussed 
include plant locations, construction 
and maintenance, the power plant, 
refrigeration, insurance, operation 
controls, personnel controls, incen- 
tive plans, time keeping and safety. 
Institute of Meat Packing, 

Price $4.50 





BY-PRODUCTS OF THE 

MEAT PACKING INDUSTRY 
Revised edition covers rendering of 
edible animal fats, lard manufacture, 
making of lard substitutes, inedible 
tallow and greases, soap, hides and 
skins and pelts, hair products, 
glands, gelatin, glue and feeds. In- 
stitute of Meat Packing. 
Price $4.50 





FREEZING PRESERVATION OF FOODS 


Covers all frozen pack foods—meat, 
fish, poultry, fruits and vegetables— 
with entire chapter devoted to prep- 
aration and freezing of meat. Sub- 
jects include principles of refrigera- 
tion, cold storage, sharp freezers and 
freezing; changes in food in prepara- 
tion, freezing, storage and thawing 
and locker plant operation. Fifty- 
seven tables and 161 illustrations. 
763 pages. 

Price $12 





SAUSAGE AND READY-TO-SERVE MEATS 


Covers the manufacture of sausage 
and other specialties including meat 
loaves, cooked and baked hams, 
canned meats. Discusses technical 
er orp of spoilage prevention. 
ublished by the Institute of Meat 
Packing. 

Price $4.50 





PORK OPERATIONS 


A technical description of all pork 
operations from slaughtering through 
cutting, curing, smoking, and the 
processing of lard, casings and by- 
roducts. Institute of Meat Packing. 

ice $4.50 
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just published! 


Write today for free copy of the 


NEW 80 PAGE 


KOCH CATALOG 





Contains more than 2,000 items 
needed by meat packers, locker 
plants, sausage plants, meat proces- 
sors and wholesalers, markets, res- 
taurants and institutions. 





Equipment for 








MEAT SMOKING 











LARD 
RENDERING 





LOCKER PLANTS 











MEAT PROCESSING 





also © sausage making equipment @ poul- 
try house equipment @ hoists and tracking 
® special purpose paints @ butchers’ cloth- 
ing © cutlery and supplies. 


dita SUPPLIES 


2520 Holmes St. 
Kansas City 8, Mo.+ Phone VI. 3788 
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HIDES AND SKINS 





Most selections on hide list trade 
steady — Ex-light native steers sold 
higher at 18%2c — River heavy native 
cows trade lower at midweek at 12c— 
Bids for small packer hides at lower 
prices generally fail to move stock— 
Country hide market dull—No sales of 
calfskins or kipskins reported—Sheep- 
skin market strong in respect to No. 1 
shearlings and fall clips. 


CHICAGO 


PACKER HIDES: Buying inquiry 
for hides Tuesday, was generally %c 
down from trading levels of last week 
and activity was slow to get under 
wav. The extent of offerings, and 
what price tags they would carrv. 
could not be ascertained early and 
were also factors in the lack of activ- 
itv. Later in the day, a couvle of 
selections sold steady to %%c higher. 
About 1.600 ex-light native steers. 
rivers, sold at 18%c and about 700 
Omaha light native steers brought 14c. 

In early activity Wednesday, prices 
held steady for two selections traded. 
Branded cows, which some sources 
thought would sell lower, brought 
steady levels and about 20,000 were 
traded up to midday at 10%c and 11c 
for a few southwesterns. Also traded 
were heavy native steers, and 2,400 
Chicago and St. Louis production sold 
at 13c. Later in the day, light and ex- 
light native steers sold at 13%c and 
18%c, respectively. About 10,000 
river heavy native cows sold lower at 
12c and about 2,500 light native cows 
traded steady at 13'c. Branded steers 
were offered at steady levels, but went 
untraded up to late afternoon. 

SMALL PACKER AND COUN- 
TRY HIDES: There was only limited 
activity in the small packer hide mar- 
ket, with bids generally down ac. 
The 50-Ib. average hide was bid at 


10c and 10%c in some cases, but sales 
were difficult to confirm. The 60-Ib. 
average was nominal at 8%@9Qc, with 
offerings reportedly hard to uncover. 
Some 40@42-lb. average were sold 
last week at 124%@13c, with those 
prices appearing toppy this week. The 
country hide market was very slow, 
attributed by some sources to the kill 
being in an in-between season period. 
The 50-lb. straight locker butchers 
were quoted on a nominal basis at 9c, 
with mixed renderers and_ locker 
butchers also nominal at 8@8c. 

CALFSKINS AND KIPSKINS: No 
movement of either selection reported 
up to midweek. 

SHEEPSKINS: A small lot of No. 1 





CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Week ended Previous Cor. Week 
Sept. 8, 1954 Week 1953 
Hvy. Nat. 

steers ...13 @13% 13 @13% 17%@18n 
Lt. Nat. 

steers .... 14 14 
Hvy. Tex. 

steers .... 1044n 10n 14% 
Ex. lgt. Tex. 13n 13n 1844n 
Butt brnd. 

steers .... 10144n 10% 14 
Col. steers.. 10n 10 13 
Brnd. cows..10%@11 10%@11 15 
Hy. Nat. 

oo 12 @12% 12%@13 1% 
Lt. Nat. 

COWS Gece 13% 13% 18 @18% 
Nat. bulls... 8144n 8%@ Yn 12 @12%n 
Brand. bulls. Tn 744@ 8n lin 
Calfskins, 

Nor., 10/15 30n 30n 50 @52%n 

10/down . 35n 35n 55n 
Kips, Nor. 

nat.,15/25. 231gn 23%)n 32n 
Kips, Nor. 

Brnd.,15/25 2in 2in 2914n 


SMALL PACKER HIDES 

STEERS AND COWS: 
60 Ibs. and 
OVE? 22s 


8%@ 9n 8%,@ On 4 @il4%n 
50 Ibs. 5 


1 
..-10%@11n lin 15 @15'%en 


SMALL PACKER SKINS 
Calfskins, 


und. 15 Ibs....18@20n 25n 30n 
Kips, 15/30 .... 15n 15@ lin 23n 
Slunks, reg. ....  1.00n 1.25@1.35n 1.30@1.35n 
Slunks, 

Ug Co | ee 25n 25@ 35n 35n 

SHEEPSKINS 

Packer shearlings, 

No. 1 2.50 2.15@2.25  2.50@2.75n 

Dry Pelts 28l4n 28ign 28@ 29n 
Horsehides, 
Untrind. 8.00n 8.00@9.00 10.00n 








WASHINGTON 5 


upon request. 





LANCASTER, ALLWINE and ROMMEL 
REGISTERED PATENT ATTORNEYS 


Suite 468, 815-15th Street, N. W. 





Practice before U. S. Patent Office. 
Validity and Infringement Investigations and Opinions. 
Booklet and form “Evidence of Conception" forwarded 


D.C. 
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shearlings and fall clips sold late last N.Y. HIDE FUTURES Output, Sales Year Looks 
week at 2.50 and 3.15, respectively. FRIDAY, SEPT. 3, 1954 Good to Shoe Manufacturers 
__. | This week, a car of No. 1 shearlings ai wun poy ae = a" at With th “ Jati 
and fall clips sold at 2.50 and 3.25. Jan, |. 13.60 13.60 13.48 13.51b- 54a ; nat e country s popu ation ee 
ales P : Apr. |. 14.00b 14.09 14.05 14.05b- 06a at a rapid rate, and supplies of 
Some No. | shearlings were reported July |. 14.50b 14.54 14.50 14.50b- 54a ing oa a ae : 
)-Ib. ; : Oct. |: 14:85b 14.90 14.90 14.90b- 95a hides adequate, the shoe industry is 
th sold higher than 2.50, for a choice lot, i aa — aa a ki = ea iS iced 
«3; but confirmation was lacking. Some Sales: 42 lots. ps - ~ mage rel of the = 4 
old No. 2 shearlings sold late last week at TUESDAY, SEPT. 7, 1954 or the remanent o t salt dened nae 
sold rg he : d Oct. .. 1278 «12.02 12.85 12.01b- Se manufacturers association economist 
, but no movement was reporte 3 45b 13.5 360 13.55 37 - ‘ 7 
108 FI shis week 5S +> Se 7 22 ae has disclosed. Shoe production this 
The f , July.) 14.50b 0-14.57 14.55 14.57 year has been forecast at about 500,- 
“hs No. 3 shearlings were listed as Oct. -. 14.90b sess sree 14,95b-15.008 Qn 000 irs. althouch 2 dik 
©W, | nominal at 75c, with possible sales at a. poet cnn Ma ad ee. ag : besg er, li rig 1 a 3 
Me that level. The No. 2 shearlings were cindieiiiiiniihs autieinuiia i : om so far have run slightly below 
10d. } offered at 1.25. The market for dr " PER ee: Ce eee ast year. 
hers} nclts was difficult to veg in th “4 Jan, 2) 1SSob 1800 13:35 13.360 60a Materials for this footwear were 
9c P = Ye € ab- Apr. 1. 14.05b 0 14.14 14.11 14.11b- Ta oth test ficient { d ti 
E UC sence of sales, with last trading at Y ..4%> oO Me ee en teed P viene ye we 
cker | 961%c up to 29c, depending on lot in- aa a oe ee stocks of hides at stable prices and 
; N volved. The pickled skin market was bases hy "i 7 — pops tin: as 
; No ; THURSDAY, SEPT. 9, 1954 yalance of about 5,000, ides after 
rted slow. Oct. .. 12.90-85 12.90 12.47 12.49 n domestic use, the economist added. 
— a ge os aras or 17a 
Apr. .. 14.10-12 12 3.70 3.74b- 78a 
io. 1 | CHICAGO HIDE MOVEMENT oct. ik 0 1450 117y- gm World Wool Stocks, July 1 
_ Receipts of hides at Chicago for the Sales: 136 lots. ah ay sain World stocks of apparel wool, clean 
seed — ended Sept. 4, 1954, totaled basis, as of July 1 were placed at 
cong Ibs., a eg 6,879,- CANADIAN HIDE STOCKS 1,125,000,000 Ibs., according to the 
9s., same week, 1953, 4,300,000 S ® , : Foreion Agricultural Service. This 
Week “H sett tocks of raw hides and skins held oreign Agricultural vservice. 1S 
Ba sees 1954 y date 191,903,000 Ibs; by Canadian tanners, packers and was about a 10,000,000-Ib. increase 
vizn | Same period, 1953, 167,887,000 Ibs. lealers 95 ; over a year earlier, but about 110,- 
; dealers on June 30, 1954 compared. , 
Shipments for week ended Sept. 4, June 30 May 81 June 30 000,000 Ibs. smaller than four years 
; 1954, totaled 3,211,000 Ibs.; previous eit Seah co Brt URS 1958 ago. The United Kingdom held the 
14% Ww sek 3 188 000 Ik d 2 Cattle Hides ....... 520,242 531,677 414,612 i. fs ? 
1sign | Week, 3,188, lbs., corresponding Calf and Kip Skins. 511,169 471759 381,953 largest amount, which was listed at 
14 week, 1953, 4,555,000 Ibs.; this year “Skins (doz.) .... 34,190 87,584 21.792 250,000,000 Ibs. United States stocks 
13 ¢ Horse Hides 116,761 713/483 27/18 
+: to date, 139,867,000 lbs.; correspond- ar aad ta a eo —_— were the second largest at 155,000,- 
iz | ing week, 1953, 128,119,000 Ibs. nciincludes 6,856 horse fronts. *ncludes 4,485 QQ) Tbs 
orse 8. neludes 754 horse fronts, wns 
M181, 
@12%en { te 
lin 
osue | Give your canned meat 
™m || YOUR INQUIRY INVITED || |. Extra Sales Winning Flavor 
| for just a fraction 
a1s%n | of a cent per 
@15%n 
‘ Full Carcass Lean Cow or Bull Meat — 
30n Fresh or Frozen. 
@1.350 
35n 
Canned Meats — Assorted — 
1@2.750 Shelf and Institutional Sizes. 
S@ 29n 
10.00n | , 
iu 
===|| Dressed Beef — Beef Dressed Calves — pre tear 
All Grades and Weights. Flavor-Fading in Every 
100 Pounds of Canned Meat! 
Straight or Mixed Truck Shipments. Gain a major sales advan- __vors. Zest adds no flavor, 
| tage by packing extra fla- color, or aroma of its own 
| vor into every can of your ...only brings out those 
| meat products with ZEST, desirable flavors already 
| Staley’s miracle season- present. Low cost ZEST 
| ing. Pure crystals of works taste magic... 
BRYAN BROTHERS | Monosodium Gluta- Len just add it to other 
| mate wake up taste QRYspices. Order ZEST 
PACKING COMPANY | buds to magnified from your supplier or 
fresh, natural meat fla- write us direct. 
West Point, Miss. Phone 376 
Staley’s 99% Pure A. E. STALEY MFG. CO. 
E. E. Hicks, Sales Manager | M dium Glutamet Decetvr, Iilinois 
ae! 
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Week’s Closing Markets 





Wholesale Meats Drop: 16% 
To Lowest Since November 


Both wholesale and retail meat 
prices registered declines last week, 
the American Meat Institute _re- 
ported. A downward trend, because 
of increasing supplies, has been ex- 
pected. “All meat at wholesale 
throughout the nation last week 
reached the lowest levels since Novem- 
ber, according to Bureau of Labor 
Statistics figures which have just be- 
come available,” the AMI said. “The 
wholesale index was down 16 per 
cent from the high of the week of 
May 18 and had dropped 4 per cent 
in one week. 

“At retail, prices of many pork cuts 
reached the lowest point of the year 
in all kinds of stores in Chicago, gen- 
erally typical of prices elsewhere. 
Smoked picnics had dropped 10 per 
cent in a month; whole hams, 6 per 
cent, and rib end loin roasts, 4 per 
cent. In the past week alone, center 
cut pork chops declined 6 per cent. 

“Retail declines in some beef cuts 
also were in evidence. Chuck roasts 
and hamburger reached prices near 
the low of the year.” 


BUY YOUR 
SPECIALTY FOOD 
SEASONINGS 


FROM A WORLD WIDE 


FOOD SPECIALTY 


est LS} 1895 


SAUSAGE DAYS 
ARE HERE AGAIN 


USE ‘'SHIELD BRAND" 
ONION & GARLIC 
POWDERS or FLAKES 
e 
HORSERADISH POWDER 
e 
GREEN or RED 
BELL PEPPER FLAKES 
e 
MONOSODIUM 
GLUTAMATE 
(Original AJI-NO-MOTO) 
e@ 
BROKERS WANTED 
* 


If it is produced or grows anywhere in 
the world — we can get it for you. What 
are you interested in? Let us quote on 
your requirements. 


SAMPLES UPON REQUEST — ADDRESS 


SOKOL & C0. 


MERCHANT 









241 = €. Illinois St 
Chicago 11, Ill 
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THURSDAY’S CLOSINGS 
Provisions 
The hog top at Chicago was $20.00; 
Average $19.00. Provision prices were 
quoted as follows: Under 12 pork 
loins, 52; 10/14 green skinned hams, 
43@43%2; Boston butts, 35; 16/down 
pork shoulders, 31 nom.; 3/down 
spareribs, 45 asked; 8/12 fat backs, 
15@15%; regular pork trimmings, 19 
nom.; 18/20 DS bellies, 26% nom.; 
4/6 green picnics, 28; 8/up green 
picnics, 25%. 
P.S. loose lard was quoted at 
16.62% nom. and PS. lard in tierces 
at 17.50 nominal. 


Cottonseed Oil 
Closing cottonseed oil futures in 
New York were quoted as follows: 
Sept. 16.00b-10a; Oct. 15.35b-40a; 
Dec. 15.26b-30a; Jan. 15.25 nom.; 
Mar. 15.35; May 15.35b-36a; and July 
15.35 nom. Sales: 29 lots. 


Value of June Agricultural 


Exports 36% Above Year Ago 

Exports of United States agricul- 
tural products in June — 36 per cent 
higher than for June 1953, brought 
the total valuation of such exports for 
the year ending June 30, 1954 to 
$2,932,000,000, or 4 per cent higher 
than the 1952-53 total of $2,819,000,- 
000, the U. S. Department of Agricul- 
ture has reported. 

The valuation of U. S. agricultural 
exports for June continued a rise that 
began several months previously. The 
June total was 6 per cent over May, 
1954. Some bolstering factors were 
large shipments abroad of peanuts, 
cottonseed oil, linseed oil, and flax- 
seed. Lard and tallow also gained. 


JULY MEAT GRADING 
Meats and meat products graded 
and certified by the U. $. Department 
of Agriculture in July with com- 
parisons (“000”) omitted) : 


July June July 
1954 1954 1953 
BOO oie cetivessesays 488,873 514,247 507,575 
Veal and calf ....... 36,865 29,264 31,717 
Lamb, yearling and 
ee eee 18,847 17,863 17,276 
pi | A 561,374 556,568 
All other meats 
| Aes 15,206 17,046 14,271 
Grand total ......559,791 578,420 570,839 


CHICAGO PROV. SHIPMENTS 

Provision shipments by rail, in the 
week ended Sept. 4, with compari- 
sons: 


Week Previous Cor. Week 
Sept. 4 Week 1953 
Cured meats, 
pounds ...... 9,962,000 10,791,600 20,369,000 
Fresh meats, 
pounds ......30,284,000 20,970,000 17,054,000 
Lard, pounds . 2,616,000 2,228,000 8,741,000 


PHILADELPHIA FRESH MEATS 


Tuesday, Sept. 7, 1954 
WESTERN DRESSED 

BEEF (STEERS): 
Prime, QOGs/O0U ccc ccc cckecesse 
Choice, 500/700 . 
Choice, 700/900 . 
Good, 500/700 
350/700 


None quoted 
.$43.00@ 44.25 
41.00@42.00 
- 40.00@42.00 

None quc.eu 






Commercial, 


cow: 
Commercial, all wts. ........... 26.00@ 29.00 
RUMEN UN SMERS oe cccacecewcaaes 22,50@25.00 
VEAL, (SKIN OFF): 
SNNOOs TIN os 95.2 ban 5s dneceese 37.00@40.00 
CRONEG, SEARO Sigs soda csevsces 37.00@40.00 
eer 32.00@34.00 
NORE MAMIE ia 0 55.4. scereactiacweso sates 3.00@36.00 
Se .... 33.00@36.00 
Commercial, all wts. ..... ..... 28.00@32.00 
UGiey, GU wis. ........ s+eeee 23.00@26.00 


CALF (SKIN-OFF): 


Choice, 200/down .............0. 32.00@35.00 


MRIs SEMIN. 66.5 5,5:8 16% 0.0 0050 28.00@32.00 

Commercial, 200/down .......... 24.00@28.00 
LAMB: 

I MD ic io'e ve b:ee-wa sso es 43.00@46.00 


Prime, 50/60 42.00@44.00 


CE ae xo 5:0 05:0 ob ds cionlos 43.00@ 45.00 
Ere etre 42.00@44.00 
a OE ree 40.00@42.00 
Gay MI ORs oacisivusaenrotes 36.00@40.00 


MUTTON (EWE): 
Choice, 70/down 
GO TP GOW oink accu tcdnciesees 


PORK CUTS—CHOICE LOINS: 
(Bladeless included) 8-10 50.00@54.00 
(Bladeless included) 10-12 ...... 50.00@54.00 
(Bladeless included) 12-16 ...... 49.00@53.00 
Butts, Boston style, 4-8 .......... 37.00@39.00 
SPARERIJBS, 8 lbs. down ......... 47.00@ 49.00 


15.00@17.00 
14.00@16.00 


LOCALLY DRESSED 
STEER BEEF CUTS: Prime Choice 
EBindgqtrs., 600/800. .53.00@56.00 $52.00@55.00 
Hindgtrs., 800/900.. 52.00@54.00 51.00@53.00 
Round, no flank.... 49.00@53.00 48.00@52.00 
Hip rd., with flank. 48.00@52.00 47.00@51.00 
Full loin, untrim... 57.00@60.00 55.00@58.00 


Rib (7 bone) ...... 54.00@58.00 50.00@54.00 
Arm chuck ........ 32.00@35.00 32.00@33.00 
Brisket .....escee- 25.00@28.00 25.00@28.00 
Short plate ....... 15.00@17.00 15.00@17.00 


Frozen Food Locker Plant 
Numbers on Decline 


The number of frozen food locker 
plants in the United States in January, 
1954 totaled 10,854, or a slight de- 
cline from 10,954 a year earlier, the 
U.S. Department of Agriculture has 
reported. In 1951 the number hit a 
high of 11,608 and has declined every 
year since. In 1938 the number was 
1,269. 

Locker plants have increased the 
range of their services such as pro- 
cessing and marketing to others, not 
only locker patrons. Zero degree stor- 
age space in locker plants and homes 
totaled nearly 115,000,000 cu. ft., or 
about 40 per cent of all net storage 
space in the country at the start of the 
vear, USDA said. 


ST. LOUIS PROVISIONS 


Stocks of provisions in St. Louis 
and East St. Louis on Aug. 31 totaled 
7,536,146 lbs. of pork meats com- 
pared with 9,945,965 Ibs. at the close 
of July and 13,354,355 Ibs. a year 
earlier, the St. Louis Livestock ex- 
change has reported. Total lard stocks 
were 2,065,902, 2,085,586 and 1,341,- 
073 Ibs. for the three dates, respective- 
ly. Pork and lard stocks were just 
about 50 per cent of normal for 
August 31. 
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LIVESTOCK MARKETS ...Weekly Review 





Illinois Moves Into Lead 
In July Cattle Slaughter 


For the first time in several years, 
California conceded its leading posi- 
tion in slaughter of cattle as Illinois 
took the lead in July slaughter with 
192,000 against 188,000 in California. 
Iowa slaughter of 165,000 cattle 
ranked third, according to a U.S. De- 
partment of Agriculture report. 

Texas, always a strong contender 
in the calf department, led all states 
in slaughter of the young bovines with 
125,000 for July, followed by 84,000 
in Illinois and 79,000 in Michigan, 
second and third, respectively. This 
was the first time Michigan has placed 
in some time. 

Iowa slaughter of 661,000 hogs 
stood first, followed by 368,000 in Illi- 
nois and 330,000 in Minnesota. In 
sheep slaughter, California ranked 
first with 187,000 head, while Iowa 
placed second with 136,000 and New 
York third with 104,000 head. 


KINDS OF LIVESTOCK KILLED 


tThe classification of livestock 
slaughter under federal inspection 
during July 1954, compared with 
June 1954, and July 1953 is shown 
below: 


July June July 
1954 1954 1953 
Per Per Per 
Cent Cent Cent 
Cattle: 
BLCOTB wrccccecccccse S16 56.1 56.7 
MEME Soieeecivewsaes 12.2 10.6 11.0 
BABU e 66: where <iaib-0b os 33.1 30.2 28.8 
Cows & heifers ..... 45.3 40.8 39.8 
Bulls & stags ....... 3.1 3.1 3.5 
gO eT ere 100.0 100.0 100.0 
Canners & cutters?... 19.6 16.2 15.1 
Hogs 
DODD acccccccaceevecs 30.9 33.8 30.1 
Barrows & gilts ..... 638.3 65.0 Gs. 
Stags & boars ....... 8 By : 1.0 
OEE wevticwsessicces 100.0 100.0 100.0 
Sheep and lambs: 
Lambs & yearlings .. 91.6 92.1 92.5 
MEG cntwceceneerws 8.4 7.9 7 


8. 7.5 
po er 100.0 100.0 100.0 


+Based on reports from packers. ?Totals based 
on rounded numbers. @Included in cattle classi- 
fication. 


SALABLE AND DRIVE-IN 
RECEIPTS AT 64 MARKETS 
Total salable and driven-in receipts 

of livestock by classes during July, 


1954 and 1953 at the 64 public 
markets. 


TOTAL SALABLE RECEIPTS* 


July 1954 July 1953 
oo TEL eee eee 1,555,224 1,499,812 
GIONS os Se rtendisccdn 29,096 349,570 
NE detain tdi eukéne nce 1,446,834 1,390,852 
GES ocweccencpiabace 737,655 721,420 

TOTAL DRIVEN-IN RECEIPTS 

July 1954 July 1953 
CED ova csitecicecuves 1,542,517 1,465,515 
CRN acaarsioriseccrs 382,594 385,408 
Me duoeceeouddiccnts 1,665,892 1,639,691 
OO eo eee 661,769 638,334 





*Do not include through shipments and direct 
shipments to packers when such shipments pass 
through the stockyards. 

Drive-in receipts at 64 public mar- 
kets constituted the following per- 
centages of total July receipts, which 
include through shipments and direct 
shipments to packers when such ship- 
ments pass through the stockyards: 
Cattle, 83.3; calves, 86.2; hogs, 87.9 
and sheep, 58.2. Percentages in 1953 
were 81.7, 87.9, 89.3 and 55.1. 


British Find Slaughter is 
Only Sure Foot-Mouth Cure 


After a two-year study of the prob- 
lem, a committee assigned to the task 
of determining the best and most ef- 
fective means of combating and eradi- 
cating foot-and-mouth disease in 
Britain, decided that slaughter is the 
most effective way of eradicating the 
epidemic. 

The committee pointed out that the 
vaccine method of control was expen- 
sive and provided immunity for not 
more than four months. The govern- 
ment slaughter policy of control, while 
considered “crude and primitive” by 
critics, was found to have no alterna- 
tive at present. 


Chicago Cattle Top Lower, 
Average Higher in August 


August livestock prices on the 
Chicago market showed cattle at $27, 
down 50c from July, while the month’s 
average was 40c higher at $23.85, 
according to Yards’ trade sources. Last 
year August cattle topped at $29.50 
and averaged $24.85. 

Top hogs at $24 were down $2 
from July, while the average rose 
$1.05 to $20.65 from the month be- 
fore, due to more new crop animals 
on the market. In August, 1953, hogs 
topped and averaged at $26.75 and 
$23. 

Lambs at $23 were off $1.50 from 
July and averaged $19.80 compared 
with $21.50 in July. A year earlier, 
a topped at $26.50 and averaged 

23. 


G-N Premiums Total $89,261 

Premiums for the tenth annual 
Grand National Livestock Exposition 
which will be held at San Francisco 
October 29 through November 7 will 
total $89,261, officials of the show 
have announced. Winners in the cat- 
tle show will divide $47,267 in pre- 
minums; dairy and dual purpose cattle 
exhibitors, $23,900; swine and sheep 
class winners, $9,722 and $8,372, 
respectively. Various breed organiza- 
tions will put up additional cash 
prizes for winners in their respective 
divisions. 


California Lamb Plentiful 


Californians see ample supplies of 
lamb for this fall and winter as large 
numbers of the animals are grazing 
in clover pastures in the state’s val- 
leys. Frank Noriega, president of 
the California Wool Growers Asso- 
ciation, said that prices on the meat 
are at a five-year low. 








BLOOMINGTON, ILL. JONESBORO, ARK, 
CHATTANOOGA, TENN. LAFAYETTE, IND. 
CINCINNATI, OHIO LOUISVILLE, KY. 
DAYTON, OHIO MONTGOMERY, ALA. 
DETROIT, MICH. NASHVILLE, TENN. 
FLORENCE, S.C. 
FT. WAYNE, IND. 
FULTON, KY. 
INDIANAPOLIS, IND. 
JACKSON, MISS. 
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THE FACTS ARE: 


We are the biggest - - - 
because we are the best! 





SERVICE 


KENNETT-MURRAY 


Livestock BUYINS 





OMAHA, NEBR. 
PAYNE, OHIO 
SIOUX, CITY, IOWA 
SIOUX FALLS, $.D. 
VALPARAISO, IND. 








Quality UP! Costs DOWN! 


with the proven ALL PHOSPHATE 
secret combination 


ACCOLINE 


U.S. PAT. PEND 


KADISON-SCHOEMAKER 


LABORATORIES, 


(formerly BOBSIN-KADISON) 
3401 S. HALSTED ST. — 


IN, 


CHICAGO 8, ILLINOIS 
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SHADOGRAPH 


...f0r Precision 
Weighing at 
High Speed 








Model 4133 — Specially Designed 
for the Meat Packer 


This one-pound-capacity scale is sensitive to 
1/40 ounce and offers speed up to 50% greater 
than the fastest mechanical-indicator scales. 
Shadow-edge indication is projected by a beam 
of light, eliminating all friction of indicating 
mechanism. Visible accuracy is increased over 
100%. Two inches of indicator travel repre- 
sents one ounce, over and under. End-tower 
design permits a free flow of products over the 
scale, with in-line visibility of indicator dial. 
Weighs accurately in normal out-of-level posi- 
tions. Has packing house finish on moving 
parts. 


VISIT US IN BOOTH 46 AT THE ANNUAL 
AMERICAN MEAT INSTITUTE SHOW, 
OCT. 8 THROUGH 12 


Lxact Weiglni 


Better quality control Zoales 


Better cost control 
THE EXACT WEIGHT SCALE COMPANY 


915 W. Fifth Avenue, Columbus 8, Ohio 
P.O. Box 179, Station S, Toronto 18, Ont. 


Please send full details on Shadograph Model 4133. 


NS ee ee i aes 
Address’ - ere 


5 
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LIVESTOCK PRICES AT LEADING MARKETS 

Livestock prices at five western markets on Tuesday, 
Sept. 7, were reported by the Agricultural Marketing 
Service, Livestock Division, as follows: 


St. L. N.S. Yds. Chicago 

HOGS (Includes Bulk of Sales): 
BARROWS & GILTS: 

Choice: 

120-140 Ibs..$17.50-18.75 None ree. None rec. None rec. None rec. 

140-160 Ibs.. 18.50-19.75 None rec. None rec. Nonerec. None rec. 

160-180 Ibs.. 18.50-20.25 $18.50-20.25 $18.75-20.25 $19.00-20.25 $18.50-20.25 

180-200 Ibs.. 20.25-20.85 20.00-21.00 20.00-21.00 20.00-20.75 19.50-20.25 


Kansas City Omaha St. Paul 


200-229 Ibs.. 20.75-20.85 20.50-21.00 20.75-21.00 20.50-21.00 20.75-21.00 
220-240 Ibs.. 20.75-20.85 20.75-21.00 20.75-21.00 20.50-21.00 19.50-20.50 
240-970 = Ibs.. 20.50-20.85 20.75-21.00 20.25-20.85 20.50-20.75 None rec. 


270-300 Ibs.. None rec. 20.25-21.00 None rec. 
300-2239 Ibs.. None rec. None rec. None rec. 
330-360 Ibs.. None rec. None rec. None rec. 


19.50-20.50 None rec. 
19.00-19.75 None rec. 
19.00-19.75 None rec. 
Medium: 


160-220 Ibs... None ree. None rec. None rec. 17.00-20.00 None rec. 
SOWS: 
Choice: 


270-300) Tbs.. 19.25-19.50 19.75-20.50 19.00-19.50 19.00-19.75 19.00-19.50 
300-230 Ibs.. 19,25-19.50 LC 18.75-19.25 18.50-19.00 
230-360) Vhs... 18.50-19.50 18.75-19.75 18.00-19.00 18.00-18.75 
3260-400) Ibs.. 17.75-18.75 18.50-19.00 17.00-18.95 .25- 17.00-18.00 
100-459 Ths... 17.00-18.00 18.00-18.75 16.50-17.25 17.25-18.50 16.50-17.50 
450-550 Ibs.. 15.50-17.25 16.75-18.25 15.75-17.00 17.50-18.00 15.50-17.00 
Medium: 

250-509 lbs... None ree. 








None rec. None rec.  16.00-19.25 None rec. 


SLAUGHTER CATTLE & CALVES: 





STEERS: 

Prime: 

700- 900 Ibs. 2 None rec. 24,75-25.75 
900-1100 Ibs. 25.00-26.00 
1100-1300 Ibs. 25.50-26.50 
1300-1500 Ibs. 25.50-26.50 





Choice: 





700- 900 Ibs. 22.00-25.00 22.50-25.50 21.25-24.50 91.75-25.25 22.00-25.00 
900-1100 Tbs, 22.50-95.50 23.75-26.50 21.50-24.75 22.50-25.75 22.50-25.50 
1100-1200 Ibs. J 24.00-26.50 21.50-24.75 22.50-25.75 22.50-25.50 
1300-1500 Ibs. 23.00-25.50 24.25-26.50 21.50-24.75 22.50-25.75 23.00-25.50 


Good: 
700- 900 Ibs. 19.00-23.75 17.50-21.25 19.00-22.25 17.00-22.50 
900-1100 Ibs. é 19.50-24.00 18.50-21.50 19.50-22.50 17.50-22.50 
1100-1300 Ibs. 19.50-23.00 20.00-24.25 19.00-21.50 19.75-22.50 18.00-23.00 
Commercial, 
all wts. 
Utility. 
all wts. .. 14.50-17.00 13.00-16.50 11.50-15.50 12.00-16.00 12.00-14.00 





. 17,00-19.50 16.50-20.00 15.50-19.00 15.50-19.75 14.00-18.00 


HEIFERS: 

Prime: 

600- 800 Ibs, 23.50-25.00 None ree. 92.75-24.25 None rec 23.00-24.00 
800-1000) Ibs. 24.50-25.50 24.00-25.50 23.25-24.50 23.50-24.50 23.50-24.50 
Choice: 

600- 800 Ibs. 21.00-94.00 292.00-94.00 19.00-23.25 20. 
800-1000 Ibs. 21.50-24.00 22.50-24.25 20.00-23.25 21 
Good: 

500- 700) Ybs. 17.50-21.50 17.50-24.00 15.50-19.50 16.75-20.75 17.00-21.50 
700- 900 Ibs. 18.00-21.50 18.50-21.75 16.00-20.00 17.25-21.25 17.00-21.50 


TH-22.50 21.50- 
.25-23.50 21.50 


Commercial, 

all wts. .. 14.50-18.00 15.00-18.50 13.00-16.00 13.50-17.25 13.00-17.00 
Utility, 

all wts. .. 12.00-14.50 11.50-15.00 10.50-13.00 10.50-13.50 11.00-13.00 
COWS: 
Commercial, 

all wts. .. 10.75-12.50 12.00-14.00 11.50-13.00 11.25-13.00 11.00-12.50 
Utility, 

all wts. 9.50-10.75 9.75-12.25. 9.00-11.50 9.00-11.25 9.00-11.00 
Can. & cut., 

all wts. 6.00- 9.50 7.50-10.50 7.00- 9.00 7.50- 9.00 7.00- 9.00 
BULLS (Yrls. Excl.) All Weights: 
ROOG =. s.4'5 5 a None rec. 11.50-14.50 None rec.  11.00-12.50 12.50-13.50 
Commercial . 12.00-13.00 14.50-15.50 11.50-12.50 12.50-14.00 12.50-13.50 
bij \ are 11.00-12.00 12.50-14.50 10.00-11.50 11.00-12.50 12.50-14.00 
Cutter ..... 8.50-11.00 10.50-12.50 8.00-10.00 9.00-11.00 12.50-14.00 


VEALERS, All Weights: 
Ch. & pr.... 18.00-22.00 21.00-22.00 16.00-18.00 16.00-19.00 18.00-22.00 
Com’l & gd.. 13.00-18.00 15.00-21.00 12.00-16.00 12.00-16.00 13.00-18.00 


CALVES (500 Lbs. Down): 


Ch. & pr.... 17.00-20.00 16.00-20.00 16.00-18.00 15.50-18.50 15.00-18.00 
Com'l & gd.. 12.00-17.00 13.00-16.00 11.00-16.00 11.00-15.50 12.00-15.00 
SHEEP AND LAMBS: 
LAMBS: 
Ch. & pr.... 19.50-20.50 19.00-20.00 19.00-19.75 20.00-20.50 19.00-20.00 
Gd. & ch.... 18.00-19.50 18.00-19.00 18.00-19.00 18.00-20.00 17.00-19.00 
EWES (Shorn): 
Gd. & ch.... 4.00- 5.00 4.50- 5.50 4.00- 4.75 None rec. 4.50- 5.50 
Cull & util.. 3.00- 4.00 4.00- 4.50 2.50- 4.00 None rec. 3.00- 4.50 
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SLAUGHTER 
REPORTS 


Special reports to THE NATION- 
AL PROVISIONER, showing the 
number of livestock slaughtered at 


13 centers. 
CATTLE 


Week Cor. 
Ended Prey. Week 





Sept.4 Week 1953 
Chicagot ... 23,960 26,167 20,578 
Kan. Cityt . 17,976 19,947 22,501 
Omaha*t ... 27,739 25,708 27,394 
East St. L.t 4,516 11,583 15,801 
St. Josepht. 12,564 11,570 13,404 
Sioux City}. 11,046 10,388 9,661 


Wichita*t 


4,257 4,874 7,283 
New York & 


Jer. Cityt. 12,174 12,015 10,555 
Okla. City*t 13,539 12,271 12,107 
Cincinnati§ . 4,653 4,684 4,933 
Denvert .... 11,155 12,011 17,105 
St. Paul* .. 16,481 16,199 15,392 
Milwaukeet . 4,183 3.522 2,867 


Total . 154,243 170,939 169,581 
HOGS 

Chicagot ... 28,727 26,566 21,282 
Kan. Cityt . 9,515 9,102 8,921 
Omaha*t ... 26,955 25,375 20,098 
Fast St. L.t 9.908 22.816 20,690 
St. Josepht . 22,122 20,025 15,916 
Sioux Cityt. 18,357 19,419 20,249 
Wichita*t 8,086 5,351 6,108 
New York & 

Jer. Cityt. 46,853 35,682 


Okla. City*t 10,505 





Cincinnati§ . 14,005 9 

Denvert .... 4,992 7,778 

St. Pault ... 36.687 33,117 . 

Milwanukeet . 4,187 8,813 3,671 
Total . .244,899 243,383 200,040 

SHEEP 

Chicagot 6,550 é 8,234 

Kan. Cityt . 5,907 O88 

Omaha*t ... 14,865 11,229 

East St. L.t 1,737 8, 6,931 

St. Josepht . 7,860 8,818 10,517 

Sioux Cityt. 5,448 6,310 v,181 

Wichita*t .. 601 449 1,000 


New York & 

Jer. Cityt 46,708 
Okla. City*t 2,415 
Cincinnati§ . 586 
Denvert .... 
St. Pault 
Milwaukeet . 766 


. 140 39,266 
3,15: 3,10) 


Total . 112,119 105,222 120,418 
“*Cattle and calves. 
+Federally inspected 
including directs. 
tStockyards sales for local slaugh- 
ter. 
§Stockyards 
slaughter, 


slaughter, 


receipts for 
including directs. 


CANADIAN KILL 


Inspected slaughter in 


local 


Canada for week ended 
August 28: 
Week Same 
Ended week 
Aug, 28 Last 
1954 year 
CATTLE 
Western Canada .. 16,239 14,309 
Eastern Canada . 16991 15,641 
| i 29,950 
Western Canada .. 27,522 25,829 
Eastern Canada 44.686 36,818 
Matal® cai secan cs 72,208 62,647 
All hog carcasses 
MPUGON Gi cnx econ s 80,074 69,748 
SHEEP 
Western Canada .. 4,933 5,252 
Eastern Canada « Ree ‘Te 066 
os Era cae 16,022 18,318 


NEW YORK RECEIPTS 
Receipts of salable live- 
stock at Jersey City and 
Alst st., New York market 
for week ended Sept. 4: 


Cattle Calves Hogs* Sheep 
Salable .. 220 480 507 70 


Total (ine. 
directs) .5,794 4,081 20,708 16,222 
Prev. wk.: 
Salable .. 195 441 408 74 
Total (inc. 
directs) .7,301 5,309 20,046 12,698 
*Including hogs at 31st st. 


SEPTEMBER 11, 1954 











CHICAGO LIVESTOCK 
Supplies of livestock at the Chi- 
cago Union Stockyards for current 
and comparative periods: 
RECEIPTS 
Cattle Calves Hogs Sheep 


Sept. 2.. 2,174 444 5,342 1,325 
Sept. 3 626 326 6,872 690 
Sept. 4.. 516 310 5,290 

Sept. 6..Holiday 

Sept. 7..20,000 300 10,000 2,700 
Sept. 8..13,000 400 13,500 1,500 


*Week 80 
far ...33,000 700 23,500 4,200 
Wk. ago 43,180 
Yr. ago .24,683 931 22,206 6,087 
2 yrs. 
iii A291 1.201 2B 217 12.972 
*Including 300 cattle, 9,000 hogs 
and 200 sheep direct to packers. 


SuTPMENTS 


Sept. 2.. 2,687 37 498 46 
Sept. 3.. 1,622 39 274 536 
Sept. ry Se Size, sane 290 
Sept. 6 “Holiday 
Sept. 7... 6,000 .... 2,000 
Sept. 8.. 4,000 500 
Week so 
far ...10; cece, ‘ae 
Wk. ago 16,054 257 3,827 
Yr. ago 7,872 26 1,391 
2 yrs 


ago ..17,845 435 1,841 522 


SEPTEMBER RECEIPTS 





1954 1953 
CO rere 52,822 60,099 
CRNUE: cs ccascee 2,077 2,676 
DE, céccdacsen 48,531 64,986 
WNOD  sesnecece 7,521 20,192 

SEPTEMBER SHIPMENTS 

1954 1953 
Cattle . 20,908 23,306 
Hogs 4.321 4,390 
Sheep 1,438 902 


CHICAGO HOG PURCHASES 
Supplies of hogs purchased at 


Chicago, week ended Wed., Sept. 8: 
Week Week 
ended ended 


Sept. 8 Sept. 1 


Packers’ purch... .22,526 28,931 
Shippers’ purch.... 1,395 5,249 
TOtCAE vccccsecce 23,921 34,180 


LIVESTOCK PRICES 

AT LOS ANGELES 

Prices paid for livestock 
at Los Angeles on Wednes- 
day, Sept. 8, were reported 
as shown in the table be- 
low: 


CATTLE: 
Steers, eh. & pre... Nono ree, 
Steers, choice ...... 23.50@24.25 
Steers, com’l. & gd.. 22.00@23.00 
Heifers, choice ..... 19.00@22.00 


Heifers, com’l & gd. 17.00@18.00 
Cows, util. & com’l. 11.25@13.00 


Cows, can. & cut... 9.00@11.00 

Bulls, util. & com’l. 14.00@15.75 
CAT.VES: 

Vealers, choice 18.00@19.00 

Com’l & good ...... 17.00@18.00 

Cull & utility ...... 10.00@15.00 
Hacs 


Choice, 185/255 ... 

Sows, 310/down .. 
LAMBS: 

Good & choice 


. 21.50@22.50 
. 16.00 only 


oaeece None rec. 


LIVESTOCK RECEIPTS 


Receipts at 20 markets 
for the week ended Friday, 
Sept. 3, with comparisons: 


Cattle Hogs Sheep 
Week to 
date 324,000 366,000 185,000 
Previous 
week 312,000 374,000 158,000 


295,000 200,000 


14 to 
date 10,176,000 12,105,000 5,345,000 

1953 to 
531,000 


date 9,658,000 13,642,000 5 
PACIFIC COAST LIVESTOCK 
Receipts at leading Pacific Coast 
markets, week ending Sept. 2: 
Cattle Gaives Hogs Sheep 
Los Ang... 8,100 1,550 5 50 
3,450 


N. Portl... 2,780 800 1,575 
San Fran.. 950 400 1,100 4/500 











Attention « « « e 


Frozen Meat Processors 
PREFER and BUY 
these Better Quality Cuts: 


BONELESS ROUNDS 
SIRLOIN BUTTS 
BONELESS STRIPS 
SHOULDER CLODS 

RIB EYES 

CUT FROM NORTHERN UTILITY CATTLE ONLY! 
Contact *& 


S. BECK MEAT CO. 





Pr s of B Meats for Sausage Manufacturers 
from Northern Canner & Cutter Cows and Bulls 


725 W. 47th STREET * CHICAGO, ILL. 


Phone KEnwood 6-8180 
¢ SERVING THE MEAT INDUSTRY FOR 37 YEARS 











Especially made 
for coloring 
sausage casings 


WARNER-JENKINSON MFG. CO. 


2526 BALDWIN ST. + ST. LOUIS 6, MO. 













Looking for Something? ....... 
or Someone? ....... 


see our classified pages 48 and 49. 

















M. J. MACKIN COMPANY 
MEAT BROKERS 
PORK LARD BEEF 
327 South La Salle Street 
Chicago 4, Illinois 


TT CG 2345 PHONES WeEbster 9-707! 





45 

















MORRELL 


No King 


Ever Ate Better! 







JOHN MORRELL & CO: 
OTTUMWA, IOWA 





< 
~ ot ni 


> {GRADE 


in name... 


high grade in fact! | ws oe, 


46 








PACKERS’ 
PURCHASES 


Purchases of livestock by packers 
at principal centers for the week 
ending Saturday, September 4, 1954, 
as reported to The National Pro- 


visioner: 
CHICAGO 
Armour, 6,376 hogs; Wilson, 5,264 
hogs; Agar, 4,737 hogs; Shippers, 
4,598 hogs; and Others, 12,350 hogs. 
Total: 23,960 cattle; 1,193 calves; 
33,325 hogs; and 6,550 sheep. 








KANSAS CITY 
Cattle Calves Hogs Sheep 
Armour . 3,723 1,193 1,923 1,369 
Swift ... 2,486 1,131 2,636 1,345 
Wilson . 1,266 55 2,826 .... 
Butchers, 6,519 128 Serer 
Others .. 1,525 1,669 3,193 
Totals.15,469 2,507 9,515 5,907 
OMAHA 
Cattle and 
Calves Hogs Sheep 
Armour o €5e1 6,157 1,865 
Cudahy - 4,091 4,491 2,141 
le 5,992 451 576 
Wilson 2,892 2,436 1,554 
Cornhusker. 805 esee eees 
O’Neill .... 458 coos eeee 
Neb. Beef.. 804 wees ones 
Eagle ..... 99 se awa 
Gr. Omaha. 689 vend eee 
Hoffman .. 93 eas cece 
Rothschild . 941 cove 
BOR ccccce 6 ° 
Kingan..... 1,211 
Merchants . 86 cece eoee 
Midwest ... 173 ane ooue 
Omaha .... 465 else's cece 
Union ..... 478 cules ensie 
Others ¥eies 8,880 cove 
Totals ..27,964 25,415 8,136 
E, sT. LOUIS 
Cattle Calves Hogs 
Armour . 976 488 4,2 
Swift ... 1,354 1,039 3,398 
Hunter. @9 .... 445 
Co ae 693 
eee <6 Se Acs 
EMCteGe 2 ccse 8  cses coos cece 
Luer sins eoee 
Totals. 2,989 1,527 9,908 1,737 
ST. JOSEPH, MO. 
Cattle Calves Hogs Sheep 
Swift . 3,616 500 8,145 1,343 
Armour . 3,946 557 1,704 1,472 
Others . 4,698 76 898 3,042 


Totals*12,260 1,1: 133 17, 1,747 5,857 
Do not include 604 cattle, 137 











calves, 6,074 hogs and 5,045 sheep 
direct to packers. 
SIOUX CITY 
Cattle Calves Hogs Sheep 
Armour . 4,427. 5,429 1,956 
Cudahy 3,362 5,611 1,089 
Swift .. 3,953 .... 2,762 1,012 
Butchers. 412. .... : ae 
Others . 9,855 5 5,344 77 
Totals .22,009 5 19,147 4,135 
WICHITA 
Cattle Calves Hogs Sheep 
Cudahy . 1,705 537 2,013 60 
Kansas . 504 .... Sve . 
Dunn ... cee er : 
Dold ... ee veces 842 
Sunflower 8 coe 
Pioneer . .... 
Excel ... 405 
Armour. 188 .... ans savant 
Others . 2,120. .... 248 859 
Totals. 5,212 537 3,103 1,460 
OKLAHOMA CITY 
Cattle Calves Hogs Sheep 
Armour . 3,362 345 750 489 
Wilson . 2,856 930 722 637 
Others . 2,584 1,529 1,058 4 
Totals* 8,752 752 "2,804 2,530 1,130 
~ *Do not include 885 cattle, 1,098 


calves, 7,975 hogs and 1, 285 sheep 
direct to packers. 


LOS ANGELES 
Cattle Calves _ Sheep 
Armour. 109 99 ities 


Cudahy . . oes ar ee . 
Remtty MS Sic $2he5. 00 
Wilson . + OES rr ° 
Survall . 805 

Ideal SE cosas ace 
United .. 640 29 410 
Acme 2. GET usc. sKKe 


Atlas .. 442 





ee ar 
Others . 3,491 576 1,265 .... 
Totals. 7,580 704 1,675 


DENVER 
Cattle Calves Hogs Sheep 
Armour . 1,753 146 
Swift .. 1,566 131 
Cudahy . 900 124 1,746 671 
Wilson . 680 ° 





Others | 7,618 221 2,267 “341 
Totals.12,517 622 8,171 17,560 
8ST. PAUL 


Cattle Calves Hogs Sheep 
Armour . 5,670 2,173 15,457 2,746 
Bartusch 1,102 .... sees cece 
Cudahy . 1,193 »: rr 626 
Rifkin .. 998 BB neces = ove 


Superior. 1,434 coves 

Swift . 6, 084 2,614 21, 330 1,525 

Others . 3,058 1,7 6, 803 387 

Totals.19,539 6,539 43,490 5,183 
MILWAUKEE 

Cattle Calves Hogs Sheep 

Packers. 1,527 2,969 4,103 740 

Others . 2,754 1,975 355 262 

Totals. 4,281 4,944 4,458 1,002 
FORT WORTH 

Cattle Calves Hogs Sheep 

Armour . 1,943 2,604 625 2,546 


Swift .. 3,057 3,436 952 2,155 
Bl. Bon.. 570 90 ae 
OS re Sa - coos 
Rosenthal 160 | eer eT 


Totals. 6,267 6,150 ‘1,691 4,701 
TOTAL PACKER PURCHASES 
Week Cor. 
Ended Prev. Week 
Sept.4 Week 1952 
Cattle ..168,749 166,337 174,880 
AOE: dics 180,175 203,122 166,966 
Sheep .... 63,058 60,538 97,156 
CORN BELT DIRECT 
TRADING 
Des Moines, Sept. 8— 


Prices at the ten concentra- 
tion yards and 11 packing 
plants in Iowa and Min- 
nesota were reported by 
the USDA as follows: 


Hogs, good to choice: 


160-180 Ibs. ........ $15.00@18.00 

180-240 Ibs. ........ 18.00@20.00 

240-300 Ibs. ........ 18.25@20.00 

300-400 Ibs. ........ 17.50@19.25 
Sows: 

S70-860 IDB. oes eee 18.00@19.00 

SAGO FOR. os ciocsi de 14.25@16.75 


Corn Belt hog receipts 
were reported as follows 
by the U. S. Department of 


Agriculture. 
This week Last week 
estimated actual 
Sept. 2 ...... 40,000 45,000 
ae Se 55,000 25,500 
ee, Se 30,000 22,500 
Sept. 6 — Holiday, no receipts. 
Mees 4 scenes 66,000 39,000 
ee ee 45,000 25,000 
BALTIMORE 
LIVESTOCK 


Livestock prices at Balti- 
more, Md., on Wednesday, 
Sept. 8, were as follows: 
CATTLE: 


Steers, ch. & pr. ... None ree. 
Steers, gd. & ch, ... 22.00@23.00 
Steers, util. & com’l. 18.00@20.50 
Heifers, gd. & ch... 20.00@22.50 
Heifers, util. & com’! 14.00@15.00 
Cows, util. com’l. 10.00@12.50 
Cows, can. & cut... 8.00@10.50 
Cows, cull & util.... None rec. 
Bulls, util, & com’'l. 11.50@14.50 
VEALERS: 
Choice & prime .... 23.00@24.00 
Good & choice ..... 18.00@23.00 
Ui. & com’) ...... 12.00@17.00 
NOOGEED Gv Sweweciedcie-is 7.00@ 8.00 
HOGS: 
Choice, 180/240 .... 22.00@22.50 
Sows, 400/down .... 19.00 only 
LAMBS: 
Good & prime ..... 21.00 only 
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MEAT SUPPLIES AT NEW YORK 


(Receipts reported by the USDA Marketing Service 
For Week Ending September 4, 1954, with Cemparisons) 


STEERS AND HEIFERS: Carcasses 


Week end ng Sept. 4.. 10.46) 

Week previous ........ 12,235 

Same week year ago... 10,024 
cow: 

Week ending Sept. 4.. 1,560 

Week previous ..... ooo 1,531 

Same week year ago... 1,368 
BULL: 

Week ending Sept. 4.. 457 

Week previous ........ 850 

Same week year ago... 366 
VEAL: 

Week ending Sept. 4.. 10,708 

Week previous ........ 923 


Same week year ago... 6,827 
LAMB: 


Week ending Sept. 4.. 28,767 

Week previous ........ 35,133 

Same week year ago... 23,414 
MUTTON: 

Week ending Sept. 4.. 839 

Week previous ..... ace 1,140 

Same week year ago... 492 
HOG AND PIG: 

Week ending Sept. 4.. 6,375 

Week previous ........ 5,908 

Same week year ago... 5.900 
PORK CUTS: 

Week ending Sept. 4.. 774,010 

Week previous ........ 1, ’ 

Same week year ago... 764,400 
BEEF CUTS: 

Week ending Sept. 4.. 153,268 

Week previous ....... - 156,660 

Same week year ago... 295,444 
VEAL AND CALF CUTS: 

Week ending Sept. 4.. 66,144 

Week previous ........ 6,271 

Same week year ago... ccccce 
LAMB AND MUTTON: 

Week ending Sept. 4.. 1,055 

Week previous ........ 800 

Same week year ago... 1,875 


BEEF CURED: 
Week ending Sept. 4.. 
Week previous ........ 
Same week year ago... 16,940 
PORK CURED AND SMOKED: 


Week ending Sept. 4.. 252,503 
Week previous ........ 374,234 


Same week year ago... 276,702 
LARD AND PORK FATS: 

Week ending Sept. 4.. 2,300 

Week previous ...... ee 2,260 

Same week year ago... 1,357 


LOCAL SLAUGHTER 


CATTLE: 
Week ending Sept. 4.. 12,174 
Week previous ........ 1,215 
Same week year ago... 10,555 
CALVES: 
Week ending Sept, 4.. 15,022 
Week previous ..... er 14,322 
Same week year ago... 12,555 
HOGS: 
Week ending Sept. 4.. 46,853 
Week previous ..... ee 43,742 
Same week year ago... 35,682 


SHEEP: 
Week ending Sept. 4.. 46,708 
Week previous ........ 47,140 
Same week year ago... 45,047 
COUNTRY DRESSED MEATS 


VEAL: 


Week ending Sept. 4.. 4,969 

Week previous ........ 4,459 

Same week year ago... 4,820 
HOGS: 

Week ending Sept. 4.. 

Week previous ........ 72 

Same week year ago... &4 
LAMB AND MUTTON: 

Week ending Sept. 4.. 25 

Week previous ...... ee 25 

Same week year ago... 58 





WEEKLY INSPECTED SLAUGHTER 


Slaughter at major centers during the week ending Sept. 
4, was reported by the U. S. Department of Agriculture 














as follows: 
Sheep & 
Cattle Calves Hogs Lambs 
Boston, New York City Area’ .... 12,174 15,022 46,853 46,708 
Baltimore, Philadelphia .......... 8,576 1,585 23,140 928 
Cincinnati, Cleveland, Detroit 
Indianapolis ...cccccccccccccces 17,697 6,088 79,530 12,317 
CICERO BIGR coccccescccceccaccce 29,182 7,336 65,380 6,349 
St. Paul-Wis. Areas? ............ 29,752 19,501 88,676 11,356 
GE, Bs BPORF on cccccvccsccccses 14,656 8,726 2,634 8,446 
BIOUT CUEY .nccccccccccccccccccccs 10,108 5 23,718 6,915 
Omaha Arem ...ccccccccccccces ee» 32,369 49,855 10,621 
Bansas Clty .. .cccccccccccccccccs 18,306 5,515 24,191 7,661 
Iowa-So. Minnesota* .............. . 10,248 208,793 530 
Louisville, Evansville, Nashville, Not 
P| Pree ee 11,640 12,126 33,949 Available 
Georgia-Alabama Areas® .......... 114 5,601 19,137 ones 
St. Joseph, Wichita, Oklahoma City 20,149 6,606 30,968 12,400 
Ft. Worth, Dallas, San Antonio... 19,757 12,045 11,795 17,627 
Denver, Ogden, Salt Lake City... 15,150 1,087 11,019 24,953 
Los Angeles, San Francisco Areas® 24,556 8,216 26,195 27,589 
Portland, Seattle, Spokane ....... 7,128 11,803 7,186 
Gram Totals ..ccccccccvceseves 309,591 116,527 825,636 244,586 
Totals previous week .......... 805,447 120,482 797,609 241,102 
Totals same week 1953 ........ \ 120,057 659,496 247,277 





1Includes Brooklyn, Newark and Jersey City. 
Madison, Milwaukee, 


St. Paul, Newport, Minn., and 


3Includes St. Louis National Stockyards, 
Mo. ‘Includes Cedar Rapids, Des Moines, Fort Dodge, 


3Includes St. Paul, So. 
Green Bay, Wis. 
. St. Louis, Ill., and St. Louis 
Mason City, Mar- 


shalltown, Ottumwa, Storm Lake, Waterloo, Iowa, and Albert Lea, Austin, 


Minn. 


Atlanta, Columbus, Moultrie, 


5Includes Birmingham, Dothan, 
Thomasville, 


Montgomery, Ala., 
Tifton, Ga. 


and Albany, 
“Includes Los 


Angeles, Vernon, San Francisco, San Jose, Vallejo, Calif. 





SOUTHEASTERN RECEIPTS 
Receipts of livestock at six southern packing plant stock- 
yards located in Albany, Moultrie, Thomasville, and Tif- 
ton, Georgia, Dothan, Alabama; and Jacksonville, Florida 
during the week ended Sept. 3: 


Week ended Sept, 3 
Week previous (five days) 


Corresponding week last year ...... 


SEPTEMBER 11, 1954 


Cattle Calves Hogs 
eee eecdeue 2,985 1,220 11,400 
penanaaene 2,896 1,611 8,459 
heed ce eaae 2,994 1,366 9,778 


¢ STOCKINETTES 


Y BEEF SHROUDS 
¥ FOR SATISFACTION 


speciry £2 FIT 


STOCKINETTES 


Write for FREE SAMPLES 
and PRICES. Also to have 
your name placed on our reg- 
ular mailing list. 


LLIED 


MANUFACTURING CO. 
DES MOINES, IOWA 







ALLTE 








THE WM. SCHLUDERBERG —T. J. KURDLE CO 
PRODUCERS OF 


ESsHay 





MEATS OF UNMATCHED QUALITY 


MAIN OFFICE AND PLANT 
3800-4000 E. BALTIMORE ST., BALTIMORE, MD. 














Carlots Barrel Lots 





DRESSED BEEF 
BONELESS MEATS AND CUTS 
OFFAL e CASINGS 


SUPERIOR PACKING CO. 


CHICAGO ST. PAUL 




















STANcase 


EQUIPMENT 


NEW! 


All-Seamless 
STAINLESS STEEL 


TUB No. 98 


IDEAL, SANITARY EQUIP- 
MENT seamless-drawn out of one 
sheet of 18 gauge Stainless Steel; 
maintained sparklingly clean and 
sanitary with minimum labor. Care- 
fully engineered and ruggedly con- 
structed for long-life service. To 
take the abuse of hard service, the 
heavy gauge Stainless Steel Foot 
Ring and the Top Rim are rolled 
over heavy steel, reinforcing-rods 
and closed all around to leave no 
crevice which might accumulate 
dirt or grime. TUB No. 98 is 
lighter in weight (weighs only 20 
Ibs.), a feature long sought for this 
type of equipment. 






FULL 
INSIDE DIMENSIONS: Diam. 


+t t 19”: 
Depth—13¥2". Overall heigh 


Manufactured by 





The Stainless Steel Foot Ring 
and Top Rim are rolled over 
heavy, steel reinforcing-rods 
and closed all around, 
ing no crevice which might 
accumulate dirt er 
Foot Ring takes 
service; 
not rest on floor. 


Y APPROVED BY HEALTH errs 
am. 
Overall height—13%4”. 
CAPACITY—100 Lee or 56 Ots. WEIGHT—20 Lbs. 


THE STANDARD CASING CO., Inc. 


121 Spring Street, New York 12, N. Y. 


leav- 
grime. 


abuse of 
bottom of tub does 


at bottom—16”; 
















Positive Footing 


Bastin 


@ Cuts Down Accidents 
@ Eliminates Danger Spots 


© Improves Efficiency 


Tested and proven—Bustin Firm-Grip 
prevents skidding even when com- 
pletely covered with grease, graphite 
or wax, yet it is unbelievably comfort- 
able to walk on. (It can even be 
walked on in stocking feet). Write for 
literature describing this Unique Safety 
Grating. 


Where other grating products 
fail . . . try BUSTIN FIRM-GRIP for 
positive results. 


*Pat. Pending 


Write for Complete Literature 


FIRM-GRIP GRATING CORP. 





Dover, New Jersey Dover 6-8800 


“BUSTIN—Designers and Manufacturers of Metal Products Since 1928” 





CLASSIFIED ADVERTISING 


ed: set solid. Minimum 20 words, adaress or box numbers as 8 words. Heaa- 
$4.50; ditional words, 20c each. “Position lines 75¢ extra. Listing advertisements 75c¢ 
Wanted,” special rate: minimum 20 words, per line. Displayed $9.00 per imcn. Con- 
$3.00; additional words, 20c each. Count tract rates on request. 


Unless Specifically instructed Otherwise, All Ciassifiea Aaver. 
tisements Will Be inserreo Over a Blinc Box Number. 


SLASSIFIED ADVERTISING PAYABLE IN ADVANCS 
PLEASE REMIT WITH ORDER. 





POSITION WANTED 


CAN YOU USE THIS MAN? 

43 years of age, in excellent health. 23 years’ 
practical and supervisory experience, covering 
every phase of processing, manufacturing, pur- 
chasing and sales—also hotel and restaurant fabri- 
eating. Cost conscious and industrious. Able assist- 
ant to management or capable of directing all 
operations in small to medium sized — Avail- 
able at once. You assume intervie expenses. 
W-364, THR vive ag PROVISIONER, 15 W. 
Huron St., Chicago 10, 








INDUSTRIAL ENGINEER 
Broad experience in the meat packing industry. 
Capable of establishing plant labor standards and 
latest production procedures. Successful record 
for cost reduction and control. Now employed. 
Seeking permanent connection as industrial engi- 
neer or plant superintendent in medium sized 
house. Would consider trouble-shooting in prob- 
lem departments as assistant to the plant man- 





ager. W-356, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Il. 
SAUSAGE MAKER: 88 years old, with 20 years’ 


experience in the manufacture of sausage products 
and cured meats, Can take complete charge of 
operation, handle help, figure cost etc. Absolutely 
sober and dependable. Married, have children. 
Looking for permanent connection, Prefer south or 





southeast. W. J. WILSON, P.O., Box 451, Ocala, 
Florida, Phone MA 2-8831. 

ALL ROUND hog and beef CASING man desires 
position as foreman or working foreman, Large or 


small plant. Willing to go anywhere W-372, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Ill. 





SAUSAGE MAKER and PACKINGHOUSE worker: 
Trained in Switzerland, now employed, desires 
position with quality house. 22 years of age, in 
perfect health, sober, hard worker. W-379, THE 
NATIONAL PROVISIONER, 15 W. Huron S&t., 
Chicago 10, Il. 
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POSITION WANTED 


WORKING SAUSAGE 
of experience, Desires position with independent 
plant, middle states preferred. W-373, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
eago 10, Ill. 





SUPERINTENDENT: Years 





MANAGER or SUPERINTENDENT: Beef, pork, 
sausage, canning etc. Will consider any locatton. 
Prefer west. W-364, THE NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10, Il. 





ENGINEER-MASTER MECHANIC: Packinghouse. 
all phases. Will relocate anywhere, but west coast 
location preferred. W-366, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Ill. 





BEEF SUPERVISOR: Age 49, 
in beef and lamb dressing. 
TIONAL PROVISIONER, 
cago 10, 


long experienced 
W-358, THE NA- 
15 W. Huron St., Chi- 





HELP WANTED 


SALES MANAGER WANTED 
With packing house experience. Must know New 
Orleans and surrounding territory. State age and 
past experience. W-367, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Ill. 








FOREMAN 
LARD AND SHORTENING REFINERY 


Large independent Chicago meat packer. All 
modern equipment, good future, good salary for 
right man. All correspondence strictly confiden- 


tial. 
15 W. 


W-359, THE NATIONAL 


PROVISIONER, 
Huron St., Chicago 10, II. 


HELP WANTED 


TAKE CHARGE SALESMAN: And coordinator for 
the shipping and sales floor of a large New York 
wholesaler established over 50 years. The right 
man _ will have experience in the selling and 
handling of fresh meats. He will be under 45 years 
of age and looking for the connection that will 
reward him for his ability and dependability. All 
replies held in strict confidence. W-374, THE NA- 
TIONAL PROVISIONER, 18 East 41st St., New 
zork 17, N.X. 








MANUFACTURERS’ REPRESENTATIVE: To sell 
nationally advertised, amazing ‘‘Infra-Red”’ frank- 
furter rotisserie. Complete program of assistance, 
Commission basis. Potential earnings $15,000 to 
$25,000 a year. Leading sausage manufacturers 
admit ‘‘Barbe-Cutie’’ will make present methods 
of cooking frankfurters “Obsolete’’. BELL EN- 
GINEERING CO., 55 Munroe St., Lynn, Mass. 





BEEF MANAGER: To take complete charge of 
beef operation. Must be experienced in buying, 
slaughtering, processing and selling. For the right 
man, here is an opportunity of advancement to 
executive position. Profit sharing and other bene- 
fits. Situated in Ohio. Give full particulars of 


experience and references in your first letter, 
W-375, THE NATIONAL PROVISIONER, 15 W: 
Huron St., Chicago 10, Il, 





MEAT are AND — 
SUPPLY SALESMA 
To cover Indiana pied cavadiine territory with 
headquarters in Indianapolis. Company in business 
over 50 years with well established accounts. 
Write giving full history. All replies strictly con- 
fidential. Box No. W-371, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Ill. 





SAUSAGE FOREMAN 
We are promoting our sausage foreman and need 
a thoroughly experienced replacement. Your letter 
of application will be treated confidentially. 
NEUHOFF BROS., PACKERS 


2821 Alamo St. Dallas 1, Texas 


OUR PRODUCTS ARE TOPS IN THE FIBLD: 
We want a few top salesmen to represent us 
with the meat packing industry. Commission paid 
weekly. Good territories open. Inquiries confiden- 
tial. W-369, THE NATIONAL ‘wisi mesaeeces 
15 W. Huron St., Chicago 10, 





THE NATIONAL PROVISIONER 
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CLASSIFIED ADVERTISING 





HELP WANTED 


PLANTS FOR SALE 





SAUSAGE MAKER & FOREMAN 
Capable of setting up and operating a new kitch- 
en for the manufacturing of fresh and smoked 
sausages and smoked meats for the retail trade 
of large supermarket. Write experience and sal- 
ary expected to 


J. DRAPK 
WALTHAM SUPER 





MARKET 
840 Main Street Waltham 54, Mass. 
EXPERIENCED SUPERINTENDENT: To take 


charge of hog kill and cut, beef kill, and inedible 
rendering department in “medium size federally 
inspected southern plant. Must be under 40 and 
have had actual working experience in the above 
departments. State experience in first letter. W-361, 
THE NATIONAL PROVISIONER, 15 W. Huron 
Bt., Chicago 10, Ill. 





SALES MANAGER: A _ progressive, 
southwestern packer has need of a_ thoroughly 
qualified, energetic sales manager, capable of 
supervising, instituting training programs, opening 
new territory, etc. W-360, THE NATIONAL 
PROVISIONER, Huron St., Chicago 10, Il. 


expanding, 


15 W. 





DO YOU SELL TO PACKERS? Here’s an oppor- 
tunity to take on an excellent product that will 
increase your income. Every packer uses it. Why 
should you pass up the sale? Replies in_ strict 
confidence. W-370, THE NATIONAL PROVISION- 
ER, 15 W. Huron St., Chicago 10, Ill. 





SALESMAN: Opportunity 
truck salesman and foot 
Chicago and Chicago area. 
TIONAL PROVISIONER, 
cago 10, Ill. 


for ambitious 
salesmen. 
W-376, 
15 W. Huron St., 


peddler 
Drivers for 

THE NA- 
Chi- 





BUSINESS OPPORTUNITIES 


EXCLUSIVE incensed FOR JOBBERS 


BEEF, PORK CUTS, PAC "KER STYLE DRESSED 
HOGS; SMOKED MEAT, SLICED BACON, FULL 
LINE TOP betas SAUSAG om 
Telephone 
REELFOOT PACKING ‘COMPANY 
est. 840, M.I.B. inspected 
Union City, Tennessee 





FOR SALE OR LEASE 
Columbus, Ga., medium capaciiy cattle and hog 
plant. Sausage kitchen intact and will handle 
200,000 lbs. weekly; smoke house capacity about 
750,000 lbs. weekly. This plant unique in that it 
can be operated under state inspection including 
slaughtering, processing, together with operating 
a large portion of the building as a cold storage 
warehouse. BAI inspection has already been ob- 
tained if PS Hogs are to be processed and sausage 
material brought in. 200 HP Boiler, rendering de- 
partment, sprinklered system thruout, reinforced 
conerete construction, 5% — of land fenced. 
This plant ready to opera 
MEDDIN PACKING aes 

PO BOX 857 avannah, Ga, 





MODERN EQUIPPED 

MEAT PROCESSING PLANT 
modern meat processing plant located 
in Omaha, Nebraska, This plant is fully and 
modernly equipped for break-up of choice or 
utili'y cattle. Coolers will hold 200 head of cattle. 
Complete boning room facilities and packaging. 
Moving Top-table with band saw. Moving conveyor 
table, variable speed, with drums, tanks, carts and 
grinder machine, which will produce 10,000 Ibs. of 
hamburger per hour. Refrigeration furnished. Also 
a cooler for curing corn fed briskets, which can 
be purchased 5c to 7e under going market prices. 
Contact: Corn Belt Packing Company 

701 So. 12th St.. Omaha, Nebr. 

Phone Harney 8827. 


The most 





MEAT PROCESSING. 

LOS ANGELES, CALIFORNIA 
Successful smoked pork processing business, com- 
plete, all equipment, trucks. Newly modernized 
building. Available long term lease. Equipment 
for beef fabrication, hog cutting and room for 
sausage manufacturing. Now over one million dol- 
lars annually. Facilities for 5 times present 
volume. Established 25 years. Catering to mar- 
kets and jobbers. Railroad siding to plant. Owner 
wishes to retire. Reasonable terms. For full in- 
formation write to Box FS-344. THE NATIONAL 
PROVISIONER, 15 W. Huron St.. Chicago 10, TL. 





B.A.I. inspected plant, beef and veal kill, interest- 
ing set-up. Ideally located in Chicago area. Owner 
wishes to retire. Want to hear from responsible 
neople only. FS-278, THE NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10, Il. 





FOR SALE OR LEASE: Modern, 
packing house in western Washington. 
business. Money maker. Easy terms. 
NATIONAL PROVISIONER, 15 W. 
Chicago 10, Tl. 


small meat 
Doing good 
FS-377 THE 
Huron St., 





DOWNTOWN MODERN RETAIL FOOD 
MARKET 
Ohio city which has 
a history of over 30 years of profitable 
operation. Retail meat is the backbone 
of a rather diversified food business. 
A DESIRABLE LEASE. 


All equipment is free and clear. 
At $15,000.00 it’s a real buy. 
WRITE 
J. A. HAMILTON 
ROOM 428 - 290 MAIN ST. 
BUFFALO 2, NEW YORK 
OR 
x. C. ABE 
40 EAST THIRD ST. 
DAYTON 2, OHIO 


in large Southern 





HOG « CATTLE « SHEEP 


SAUSAGE CASINGS 
ANIMAL GLANDS 


Selling Agent @ Order Buyer 
Broker © Counsellor © Exporter ® Importer 


407 SO. DEARBORN ST., CHICAGO 5, ILL. 


SEPTEMBER 11, 1954 


FOR SALE: Complete small plant, hogs cattle, 
sausage, smoked meats. Convenient terms. South- 
ern Idaho, FS-368, THE NATIONAL PROVISION- 
ER, 15 W. Huron St., Chicago 10, Ill 





EQUIPMENT FOR SALE 





DRY HARDWOOD SAWDUST 
For Sale: Any amount from one bag to carload 
lots. Could be had bagged or bulk. Write Chilton 
Sawdust Co., Box 89, Chilton, Wisconsin. 





FOR SALE: 1 Globe Barrel Washer #300. 5 H.P. 
motor. $690 F.O.B. Pittsburgh. FS-363. THE 
NATIONAL Huron St., 


PROVISIONER, 15 W. 
Chicago 10, : 





DRY RENDERING COOKER: 4x10, in good condi- 
tion. $1750.00. No. 35 Diamond Hog, $775.00. 
MODERN MEAT CO. 3501 Emery St., Los Angeles, 
California. Phone, Augelus 14103 





FOR SALE: CRACKLING EXTRACTOR, manu- 
factured by Oil Waste Saving Company. Priced 
right for quick sale. FS-354, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Il. 





ANDERSON EXPELLERS 
All Models. Rebuilt, guaranteed. 


e Lease Expellers 


w 
PITTOCK & ASSOCIATES, Glen Riddle, Penna. 





MEAT SAMPLING KNIVES 
Folding pocket knife for gift and advertising nee. 
Stainless steel blade five inches long. Imitation 
ivory handle imprinted with your name—$1.75 
each. Write for catalog. 


LOUIS M. GERSON CO. 





58 Deering Road Mattapan 26, Mass. 


BARLIANT'S 


| 
~oAc—- WEEKLY SPECIALS! 
“Fe We list below some of oar sons 
cl \ —, — sale of apenas ee 


availiable prompt 
shipment at oolns Geoked F.0.8. Geckos polats. 


Write for Our Bulletins—issued Regularly 





Complete Plant Liquidation Sale! 
Sieloff Packing Company 
St. Louis, Missouri 
September 16 - 17 - 18 


Be sure you receive our big 12 page Sieloff 
catalog — now in the mails. Also see 
pages 34 & 35 in last week's issue of The 
National Provisioner. 














Kill Floor 
HOG KILLING LAYOUT: particulary low 
priced. Inciudes Baby Boss Dehairer, 
o HP. with air operated throw-in & throw- 
out; receatiy purcnased Hog Scalding Vat, 
3 5 x 14° with thermo vaives, steam 
¢ Hog Hoist, 16’ triangular; Gambrel- 
ing Tavie, steet with piauorms, Entire 


7420 





ut 
7177—BELLY ROLLER: Sr. Boss, double roller, 
oe: with motor, non-corrosive slats. Like 








7395—HOG «& SHEEP CASING CLEANER: 








. oss #158, with 2 HP. motor .......... 375.00 
7287—UTILITY & VEAL SPLITTING RUMP 
—" (2) Best & Donovan, %& o 
ib0 0% nese ceusidgubhuedaeae raeean 325.00 
7280 Sci S/ AW: Best & Donovan, type M- L 
SEMPRIAD  scnedecnedprietbebdiccedes 175.00 
6360—CLEAV ERS: (198) New, Simmonds, Wor- 
Gen, White,, B92» vccvcccseatndsgasnes a. 8.00 


Sausage Equipment 
7316—VIENNA SAUSAGE CROSS CUTTERS: 
(2) Anco #686, 3000% per hr., with nyeohey 
ree eae $1175.00 











7243—SILENT CUTTER: Buffalo #38B, 15 HP. 
mtr., extra knives, reconditioned ........ 1050.00 
7397 GRINDER: Cleveland Kleen-Kut 7E, type 
K, with 30 HP. mtr. & str. reconditioned 825.00 
GRINDER: Anco #521-56, 7% HP. mtr. 525.00 
ers: tena Boss, 200% cap. with valves 
SUED: ven chennrd cates Cae Unas bake nee 75.00 
7396 PULLER: ” Rockford, model ‘‘D’’, only used 
NOD os sins ods thn cn uharee + cok cca Saeunaee 535.00 
6964 LOAF STUFFER: Mepaco, stainless steel, 
meetinnst. GRnGItte 6 vec ck cs cewicuncsan 75.00 
6: 538—DOU BL E JOURDAN COOKER: for 42” 
berets with 2 Powers Regulators, 1 HP. 
daha ae Cnt Sin Ey hI o's tenis aah 6: 4.4 coke 500.00 
6819- _ ROZEN MEAT CUTTER: Ace, 1 HP. 
SR ae Pn ee ee oe 75.00 
6535—REVOLVING OVEN: Bakerite Portable, 
60 loaf ‘cap. porcelain exterior, thermostat 
ROOM: STs CNBr ads 6 oixcsvacecveces 400.00 
7340—SMOKEHOUSE: Griffith portable ...... 375.00 
7179— rr CHARGING TRUCKS: (2) Globe 
254, with 36” iron wheels ........ ea. 50.00 
7178—H1AM & BACON TRUCKS: (5) Globe 
#7285, flat top high end, 20” 3” 
iron WE is os cevckaticnnneraeemes ea. 45.00 
7380—HAM MOLDS: (35) Anco #711, size #0, 
5” x 5” x 12”, like new cond. with new 
tension springs & new ratchet covers . ea. 13.00 
6618—HOY MOLDS: (320) Globe #66-S, stain- 
less steel with pressure ratchet type covers, 
size 454” x 45” x 10”, excel. cond. .. ea 6.75 


7481—BACON HANGERS: New, 6 prong, tinned, 
any reasonable bid accepted 
Rendering & Lard 
7157—HYDRAULIC PRESS: Globe 500 ton, 
with 10 x 1 x 12” Union Pump, recond. . .$4250.00 
TAIT a Boss 4’ x 7’, with reduction 
550.00 


375.00 






7398 KETTL E: Boss # > 
steam jacketed, 1004 ‘pressur re 

STEAM JACKETED KETTLES: all stain- 
less steel clad with exceptions noted, with 


7393 


hinged covers pop-off and draw valves. Ex- 

cellent condition, cleaned, painted, tested 

for 40# operating pressure. Most of the 
Kettles made by Groen, Lee, etc. Standard 

2/3 jacketed. All Kettles located in Chi- 

cago 

S199 GMb. ve cccccccncccccsesccssee ea, 285.00 
DRE GO ia cduasiesbvekateveseagues ia 245.00 
13— 80 gal. stainless inside & out ea. 295.00 
Sime Tc ccnvivarcscsaduvecaswas ea. 195.00 
ae SE akcivakounccteaerseaces ea. 145.00 
ee ee eee Pre Bee ea. 115.00 
Jeet Ze GER, Soi anenviceconsdesasexgeneas 115.00 

All items subject to prior sale & confirmation. 


WRITE FOR FULL PARTICULARS 
DISPLAY ROOMS and OFFICES 


1401 W. Pershing Rd. (39th S#.) 
U. S. Yards, Chicago 9, Iil. 
Cliffside 4-6900 


BARLIANT & CO. 


° New, Used & Rebuilt Equipment 
* Liquidators and Appraisers 
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HERE are all kinds of cans... but you want the 

one that keeps your product fresher. Get the 
best, without added cost. Use beautifully litho- 
graphed Heekin Product Planned Cans. You get indi- 
vidual service and study of your product in Heekin 
Product Planned Cans. Don’t forget this in planning 
your next can order. 


LITHOGRAPHED — 


THE HEEKIN CAN CO., 


® 
Cosa 


G@H ADVERTISER 


in this issue of THE NATIONAL PROVISIONER 





0 ere Aerie ris Pc oo oan 
AireWay Pete & Bawip. Ce. ooo oicds i cties ésies wc oa cee 36 
Allbright-Nell Co., The 

Allied Manufacturing Co. 

Aluminum Cooking Utensil Co. 


Barliant and Company 

NI vnc 0 0.00.0.00.cn0baed caencweaban cee 45 
Berman Rubber Co. 

Best & Donovan 

Bryan Brothers Packing Co. 

Bustin Firm-Grip Grating Corp. 


Calgon, Incorporated 
Chip Ice Corporation 
Cincinnati Butchers’ Supply Co., The 


DuBois Co., Inc. The 
Dupps Company, The 


Exact Weight Scale Company 


pie Se. 2 eer rewrrerr rr roc 26 
Famco Division, AllenGauge & Tool Co. ......sccsssecveune 31 
Virst Gpice Mining Co... FRC. o.cce css cccuwesncacas First Cover 


Globe Company, The 


Heekin Can Company 

Hoffman-La Roche Inc. 

Hudson-Sharp Machine Company 

Hygrade Food Producté Corp. 2... os ciceccccscesnecestsnee 46 


James, E. G. Company 
Julian Engineering Co. 


Kadison Schoemaker Laboratories 

Kahn’s, E. Sons Co., The 

Kalamazoo Vegetable Parchment Co. 

Kennett-Murray Livestock Buying Service 

Koch Supplies 

Kold-Hold Division, Tranter Manufacturing, inc. 

Koppers Company, 106. sick oi.60 dss gasses eesiesee pee ape 17 


Lancaster, Allwine & Rommel 
Le Fiell Company 

Levi, Berth. & Co., Inc. 
Link-Belt Company 


Mackin, M. J. Company 
McCormick & Company 
Morrell, John & Co. 


Oakite Products, Inc. 
Powers Regulator Co., 


Rath Packing Co. 
Reynolds Electric Company 


St. Regis Paper Company 

Schluderberg, Wm. -T. J. Kurdle Co. 

Shell Chemical Corporation 

Smith’s, John E. Sons Company Second Cover 
Sokol & Company ......... Bsn vcNee ee wOees se etevmeudee 42 
INES os bincic.0:0:0150l0.0 s'4:0 6:0 0:0. 6 40's simu eagles a ae ee 20 
Staley, A. E., Mfg. Co. 

Standard Casing Co., Inc. 

Steelcote Manufacturing Co. 

Superior Packing Co. 


PPE RE Ope sissnia 04-008 kw tities pierce eremnie a eereee Fourth Cover 
Vollrath Co., The 


Warner-Jenkinson Mfg. Co. 


While every precaution is taken to insure accuracy, we cannot 
guarantee against the possibility of a change or omission in 
this index. 








Cincinnati 2, Ohio 


The firms listed here are in partnership with you. The products 
and equipment they manufacture and the service they render 
are designed to help you do your work more efficiently, more 
economically and to help you goons better products which you 
can merchandise more profitably. Their advertisements offer 
opportunities to you which you should not overlook, 


THE NATIONAL PROVISIONER 
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